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Smashing success! 


In 1939, only 13 per cent of 
baby food was packaged in 
glass, whereas by end of 1959, 
approximately 76 per cent 
came in glass. Instant coffee 
has more than quadrupled in 
sales since 1951, and glass now 
is used for this product almost 
universally. These facts from 
“Glass Containers — 1959,” 
published by Glass Container 
Manufacturers Institute, 99 
Park Ave. New York 16, 
New York. 


What happens to 
the ‘squeezins’? 


Corn can’t thrive on Taiwan 
(Formosa), although hogs are 
plentiful. So, instead of corn 
for fattening hogs for the 
10-million-person population, 
raisers press beans and sweet 
potatoes into huge dehydrated 
cakes, and store these in ware- 
houses until feeding time. 


Handy for Himalayan 
holidays 


When it’s lunchtime in the 
High Himalayas, beginning 
this fall, Sir Edmund Hillary 
and his expeditionary group 
will take a break from their 
search for the Abominable 
Snowman to enjoy freeze-dried 
steaks, chops, ham, shrimp, 
vegetables and fruit — spe- 
cially prepared by Armour 
and Company researchers. 

Feather-light and nutritious, 
the food items contain only 
two per cent of original mois- 
ture, yet reconstitute into 
tasty, morale-sustaining dishes 
because no flavor- and tex- 
ture-damaging thawing is in- 
volved in the “drying” proc- 
ess. 


For more information on prod- 
uct at right, circle 6001 .... 
see information request blank 
opposite last page. 
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Tempting, eye-appeal attains its most potent sales effectiveness with 

Red Seal Colors of unsurpassed brilliance, purity and uniformity. Let 
Warner-Jenkinson produce—and precisely re-produce—the exact colors 

to give your products the greatest possible taste-stimulating attractiveness. 


WARNER-JENKINSON MANUFACTURING CO. 


Manufacturers of Certified Food Colors, Vanillas, Extracts, Flavors 
2526 Baldwin St. e St. Louis 6, Mo. 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. * Warehouses: Boston, Jersey City, Atlanta 





THE 
BIG 
DIFFERENCE 
IN 

SPRAY 
DRIED 
FLAVORS 

IS 

RIGHT 

HERE 


AR 


which it might contact. 


is due simply to the fact 


While spray dried flavors are a trifle costlier 


than their liquid equivalents, 


they offer advantages in certain applications 
which can more than offset this difference. 
Assured indefinite shelf life and protected 


against flavor loss during manufacture 


the tendency toward costly overflavoring 


is thus avoided. Furthermore, 


spray dried flavors are easy to handle and store. 
They mix readily and will not separate in the 
finished product. They are highly recommended 


for use in all powdered products 


where flavor retention is a prime consideration. 


Let us submit an. AROMALOK® FLAVOR | for your product. 








FRITZSCHE BROTHERS, Inc. 


A FIRST NAME IN FLAVORS SINCE 1871 


. 76 NINTH AVENUE 


Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, !II., Cincinnati, Ohio, Greersboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Plants: Clifton, N. J. and Buenos Aires, Argentina. 








Spray dried, locked in flavors 


NEW YORK 11, N.Y. 
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are nothing more than tiny globules 
of concentrated flavor encased in an outer 
protective coating which shields it from oxidation, 


evaporation and the reaction with other ingredients 
The superiority of FRITZSCHE’S AROMALOK® FLAVORS 


that this core or nucleus is composed of 


the very finest flavoring ingredients made. 


MALOK’ 


FLAVORS tor use 


in: 
SOFT DRINK POWDERS 
GELATIN DESSERT POWDERS 
PUDDING POWDERS 

CAKE MIXES 

ICING MIXES 

ICE CREAM MIXES 


SHERBET and WATER ICE MIXES 


PIE FILLER MIXES 

MILK DRINK POWDERS 
CHEWING GUM 
COMPRESSED CONFECTIONS 
PHARMACEUTICAL TABLETS 
TOOTH POWDERS 
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About mushrooms 

The name “mushroom,” 
used for a_ vegetable class 
which is actually a type of 
fungus, is originally derived 
from the word “moss,” of 
Teutonic origin. The Latin 
word for moss is “muscus” 
and Old Slav is “muchu.” The 
Middle English term for 
mushroom was “muscheron;” 
Old French was “mouscheron” 
or “mouseron.” 


Shake-up in 
The Cherry Orchard 


Because the streams of mi- 
grant pickers once flowing 
through the US cherry-pro- 
ducing areas rapidly are dry- 
ing up, mechanical harvesting 
is the hope of the future. 

The State of Michigan — 
with a $10 million annual 
cherry crop — has found that 
a tractor-mounted, hydraulic- 
ally activated boom-shaker, 
developed in the West for 
harvesting nut crops, recovers 
at least 95 per cent of har- 
vestable cherries (quick as a 


shake). 


Not ‘chic’ but 
very ‘chick’ 


An International model B- 
152 truck with 12-ft schoolbus 
body is serving as a “chick 
express” for Rowan Hatch- 
eries & Poultry Farm, Spen- 





cer, N.C. Chick-protection 
features include an 80,000 
Btu heater, six blower fans 
with circulating vents, eight 
screened ventilator windows 
and front shock absorbers. 
Special unit can transport a 
clutch of 23,000 baby chicks to 
markets in the Southeastern 
States. 
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Refrigerate 





MEAT, DAIRY, FRESH AND FROZEN FOOD PRODUCTS 


instantly 





...WITH PURECO CO, 


BLAST CHILLING” 





CuO, 


Drops temperature in minutes instead of hours. 


The Pureco COz Blast Chilling process accomplishes in 
minutes what mechanical units take hours to do. Pureco 
carbon dioxide liquid sprayed into the truck or railroad 
car reduces interior temperatures to sub-zero almost 
instantly. Six to seven hour pre-cooling periods are cut 
to minutes . . . after loading pull-down periods of two 
to four hours are eliminated. Product temperatures 
remain constant. 


Blast Chilling Cuts Cost on Road, Too! 


Blast Chilling flushes out the warm moisture-laden air 
and replaces it with cold dry vapor, thus mechanical 
units do not “ice up’ —operate far more efficiently. 


Shortened pre-load and after-load cooling periods, plus 
far more effective road operation add up to big savings 
on fuel and maintenance. 


No Special Equipment is Needed. 


Pureco CO2 Blast Chilling needs no special equipment. 
It acts as an auxiliary to your truck or car’s normal 
refrigeration system . . . mechanical units, hold-over 


systems or “DRY-ICE”, 


Have a trial Blast Chilling demonstration. 


Pureco would like to demonstrate Blast Chilling to you 
in your plant under your working conditions . . . with no 
obligation on your part. Call your local Pureco repre- 
sentative for details or write: 


New Pureco booklet ‘‘How Car- 
bon Dioxide Serves You’’. Write 
for free copy. 





PuoRE CARBONIC 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 


Nation-Wide Pureco COz2 Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT THE FRONTIERS 


OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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... thanks to 


TYGON’ Food and 


Beverage Hose 


Glass-clear, flexible, non-toxic Tygon Food and 
Beverage Hose (Formulation B44-3) has re- 
duced costs for canners, packers and bottlers 
of all sizes. In addition to conventional appli- 
cations, The A. F. Murch Company, Paw Paw, 
Michigan, processor of grape juice concentrate, 
has used Tygon’s unique combination of ad- 
vantages in unusual ways to get even greater 
savings. 


For example, alert Murch production men took 
advantage of Tygon’s flexibility and ease of 
coupling to put wheeled platforms under the 
positive pumps used to transfer juice between 
process equipment and storage tanks. Now, 
with Tygon Food and Beverage Hose on both 


Why not investigate the advantages of using Tygon in your plant? 


Write today for free illustrated 28-page Bulletin T-100. 


Grape Juice Processor finds 


YST 


OCU 


‘ra 

































Close-up of positive pump in 
main illustration shows flexi- 
bility of Tygon hose, facilitating 
fast, easy set-ups with a mini- 
mum of fittings. 










vacuum and discharge sides of the pumps, 
change-over is a quick and easy process of un- 
coupling Tygon lines, rolling the pump a short 
distance and re-coupling Tygon to the proper 
fittings. Time required? Much less than wich 
rigid pipe. Added benefits: fewer pumps needed, 
and visual inspection and control of flow af- 
forded by Tygon’s clarity. 


Wherever liquid or semi-liquid foods or bever- 
ages are transmitted, chances are that Tygon 
Food and Beverage Hose, Formulation B44-3*, 
can handle the job more conveniently and at 
lower cost. 


*For processed milk and milk products use Formulation B 44-4, 


PLASTICS AND SYNTHETICS DIVISION 







AKRON 9, OHIO 
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Keep it 
clean! 





An impression gained in 
recent contacts with manu- 
facturers of food processing 
equipment is their emphasis 
on “built-in sanitation” in 
new-model machines. 


Until recently, for many types 
of equipment, the big question 
was “How well does it 
work?”, not “How easy is it 
to clean, and keep clean?” 
Result was that many so-called 
food processing units had no 
business processing foods. 


Wisely, however, rather than 
leave it up to each of the 
state governments to hew 
out 50 different sanitary 
codes for food machines, 
responsible food industry 
groups established standards 
committees whose recommen- 
dations for sanitary design 
and construction are passed on 
to equipment manufacturers. 


One of the pioneers, the dairy 
industry’s Joint Committees 
on 3-A Sanitary Standards, 
has done a magnificent job. 


Another top group, the Baking 
Industry Sanitation Standards 
Committee — composed of 
six industry associations — 
has written standards for 17 
types of bakery equipment, 
and has as many others 
under development. 


So far so good! But perhaps 
at this time, the BISSC, the 
Joint 3-A Committees and 
other food industry sanitation 
standards groups might 
expand their interests from 
strictly “processing” equip- 
ment per se to include such 
allied equipment for the food 
plant as packaging machines 
and conveyors. 


In the “sanitation-plus” 

age the food industry is 
entering, only such a compre- 
hensive approach may prove 
sufficient. 


ASSOCIATE EDITOR 
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Highlights 


27 NCA Urges Adequate Retorting to Forestall Govern- 


ment Regulations 

One out of four canners is not aware of the seriousness 
of the problem, which could cause a new disaster such as 
almost happened in 1958 — Dr. D. V. Alstrand of NCA's 
Committee on Retort Equipment and Operation 


Technique is the Key to Aseptic Canning 
Avoset Company offers some important tips to food 

processors — Karl Robe, Associate Editor and Howard 

P. Milleville, Editor 


Automatic Controls Assure Uniform Production 
A. O. Hallberg & Sons produce 12,000 cans of applesauce 

per hour with uniform consistency and sweetness — Donald 

O. Hallberg, as reported by Frank L. Bonem, Associate Editor 


Automatically Weighs Liquids for Batch Mixing 
Ice cream-mix batching system at Borden's Milwaukee plant 

has reproducibility of 12'/2 pounds per each weighing 

— Frank L. Bonem, Associate Editor 


New Corn Starch Offers Excellent Freeze-Thaw Stability 
Available in experimental quantities for gravies, 

sauces, canned pie fillings, cream pie fillings and 

instant puddings — Joe Voorhees, Associate Editor 
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Trailer's Insulation and Skin 
Doubles as Structural Frame 


How to Design the Most Un- 
appetizing Meal 
All-Industry Coordinating 
Committee Takes Steps to 
Improve Frozen Food Han- 
dling Rigid Carton Requires No 
Over-Wrap, No Glue 


Overhead Conveyor Breaks 
Freezer Product "Jam-Up" 


Concentrated Wine Flavors 
Contain No Alcohol 


Eliminates Bottleneck in 
Sterilizing Foods in Bottles, 
Cans or Jars 


Radio Waves Heat Cold 
Glue to Give Fast, Tough 
Carton-Seals 


Continuous Cooker-Extruder 
for Grains 


No Immunity Build-Up When 
you Kill Flies Electrically 














From packing house to supermarket, actual zero tem- 
perature (or lower! ) is always needed to maintain fresh- 
ness, quality and flavor of frozen foods and to prevent 
spoilage. That’s why you can’t take chances. Whatever 
way your frozen foods are transported—by rail, truck or 
on board ship—however they are packed, stored or sold— 
they need the sure protection of modern refrigeration 
equipment . . . and dependable “Genetron” fluorinated 
hydrocarbon refrigerants. 












“Genetron” Super-Dry Refrigerants are available from 
refrigeration and air-conditioning wholesalers from coast 
to coast. See your wholesaler. Insist on “Genetron” in all 
your frozen food refrigeration equipment! 








Quick Facts on ‘“‘Genetron” Super-Dry Refrigerants 
e Guaranteed exceptionally low moisture content 






llied 









Basic to 
America’s Progress 


hemical 











nl 
© 





I 
‘i 
o 


zero in on Frozen Foods with 


t 


SUPER-DRY REFRIGERANTS 


© Noncorrosive to standard equipment materials, non- 
toxic, nonflammable, stable, safe 

* Critical and freezing points well outside range of 
operating uses 


* Solvent action on oil helps prevent solidification or 
congealing of lubricant; aids in lubrication of equip- 
ment; generally miscible with oil 


¢ Freely interchangeable and may be mixed in any pro- 
portions with comparable fluorinated hydrocarbons 
meeting the same strict refrigerant specifications 


Qenetron BW oRANce LAseL ccf TRICHLOROMONOFLUOROMETHANE 
genetron 12 write Laset cif. DICHLORODIFLUOROMETHANE 
genetron 22 creen Laser cHciF; MONOCHLORODIFLUOROMETHANE 


genetron WS purrce LAset ccf; TRICHLOROTRIFLUOROETHANE 
genetron 14 sive Label ¢2Ci.F, DICHLOROTETRAFLUOROETHANE 


GENERAL CHEMICAL DIVISION 


40 Rector Street, New York 6G, N. Y. 
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WM. J. STANGE CO., Chicago 12, IIl., Paterson 4, N. J., Oakland 21, Calif.— Canada: Stange-Pemberton, Ltd., Toronto, Ont.—Mexico: Stange-Pesa, S. A., Mexico City 


50-A MICROGROUND SPICE* 
CREAM OF SPICE SOLUBLE SEASONING* 


makes 
seasoning 
a science 


The ability to create and produce a 
seasoning to meet your exact needs, 
plus the assurance that it is in com- 
pliance with Food Additive Laws— 


‘IS A SCIENCE AT STANGE. 


The ability and versatility to 
produce seasonings such as Soluble, 
Liquid, 50-A Microground® and 
Ground for all types of finished prod- 
ucts IS A SCIENCE AT STANGE. 

The technical skill to control the 
flavor potency of each and every ship- 
ment to precise specifications—JS A 
SCIENCE AT STANGE. 

The talent to create . . . the skill to 
produce .. . and the flexibility to fit 
your needs—JS THE MOTTO AT 

STANGE ! 


NDGA ANTIOXIDANT“ 
PEACOCK BRAND CERTIFIED FOOD COLOR*® 
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Double revolving 
disc attrition mill 





No matter what material or product you have to CLT 
grind, granulate or pulverize, Bauer offers size Pcie 
reduction equipment that may do the job for 
you most profitably...and to the degree of 
fineness you require. 

It might be plastics, chemicals, rubber, wood a Tes 
scraps, food products or even rare metal ore EU ae LS 
from the moon. Whatever it is, chances are we WITTEN Mulls 
have field and research data on hand that will ae 
save you time and money. If we don’t, our test- 
ing laboratories will get it for you. 

The full line of Bauer mills is shown in Chem- a ie) 
ical Engineering Catalog and our Bulletin No. WEE a 
59. Send for a copy today. WM EROIT ES 


See hn | 


THE BAUER BROS. co. Sa ees 
1719 Sheridan Ave., Springfield, Ohio 


¢ Attrition mills 
Serle 















Cac apaaes 

























6007 on Reader Service Slip. 














reduce 
down 
time 


w TEMP -R-TAPE’ 


Temp-R-Tape eliminates sticking problems and undesirable accumulations. No mate- 
rials, even those of a sticky, or viscous nature will adhere fast to its slick, wax-like 
TEFLON surface. Pressure-sensitive ... it’s easy to apply .. . easy to remove . 
reduces the down time involved in sprayed or baked-on Teflon surfacing. Temp-R- 
Tape has a useful temperature range of —100°F to 500°F. It’s odorless, non-contami- 
nating, non-absorbing and durable. 

NON-STICK USES: heat sealing bars; forming plates, dies and bars; labelling rollers; 
chutes; hoppers; gussets; fins; guide rails. 

AVAILABLE FROM STOCK: %" to 2” widths, 18 yd. and 36 yd. rolls and 12” 
widths on liner by lineal yd. Special roll widths slit to order. Sold through distributors. 
FREE SAMPLE and folder — write, phone or use inquiry service. 


ELECTRICAL AND INDUSTRIAL SPECIALTY TAPES 


(Gai CONNECTICUT HARD RUBBER CO. 


*duPont TM Main office: New Haven 9, Connecticut 
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Turning up evidence... 
Damper on tampering ... 


; of tampering is function 
. is plus provided by transpar- of set of lines applied to Alcoa 
ent tamperproof spout-seal on new cae tak ape . on on 
line of instant fruit concentrates ca: at ar aaieies emda 
and instant liquid coffee produced offset-printing device also prints 


by Tropicana Products, Inc., Bra- coded inf-rmation on _ closure. 
denton, Fla. The strong, snug-fit- When the two-piece cap is turned, 
ting, see-through seal must be the lines break — giving visi- 
broken to remove the protective ble evidence that the package has 


been opened. Regaining the origi- 


plastic cap and actuate the aerosol , c ‘ 
nal perfect alignment is a five to 


valve. Band also seals the nozzle : i tale doneieadiatal 
— protecting it against contami- dis rere pees Sa Sn Eterna eeeree 

5 . iscouragement to supermarket 
nants and insuring product purity. “samplers.” 

Supplier: E.1. du Pont de Ne- Supplier: Aluminum Company 
mours and Co., Wilmington 98, of America, 1501 Alcoa Bldg., 
Del. Pittsburgh 19, Pa. 
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Sweet new packages... 


. of heat-sealed polyethylene give sugar more consumer eye-appeal, es- 
pecially in mass store displays, eliminate sifting on shelves, nearly eliminate 
breakage in handling. Two-and-one-half-lb bags of three-mil poly used by 
California and Hawaiian Sugar Refining Corp., San Francisco (left) serve 
also to keep moisture-laden air out of C and H powdered sugar to mini- 
mize “‘lumping’’ and “‘caking,’” lock moisture in the brown sugar to insure 
freshness right to consumer. Five-lb poly package of GW Extra Fine Granu- 
lated, at right, is now in test distribution by Great Western Sugar Co., 
Denver. 

Supplier: Three-mill polyethylene bags for C and H powdered and brown 
sugar by The Dobeckmun Co., A Division of The Dow Chemical Co., P.O. 
Box 6417, Cleveland 1, Ohio.) 
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From CHR. HANSEN’S 
come two NEW 
Annatto Food 
Coloring Products — 


HANSENS A-500 





imparts a delicate orange tint to a 
deep orange-red hue 


‘HANSENS AT-250 


nction ' ; 
Alcoa imparts a light lemon tint to a 
Ss on , 
heros deep golden yellow hue 
sloped _— 
prints invisible Superior in Convenience 
wail, policeman. . 
vis Superior in Coloring Properties 
je has ‘ Say 
ai . @ tightly stretched ‘‘bulge” of Goodyear Vitafilm vinyl film keeps Superior in Economy of Use 
dable small, expensive caviar-type Products embedded on die-cut display card, 
aan where they are safe from pilfering — a major problem with such products 
— yet enhances the appearance of the thoroughly visible jars. ’ 
" First used as a merchandising and display unit for nail polish and a In these two new all vegetable food colors by Hansen 8 
Bidg., roll-on deodorant, new electronically sealed ‘’Stretch Pak’’ plastic/paper- you'll find advanced, positive benefits to help you improve 
" board combination comes as a folded-card stretch package (illustrated), 


Slip. 


or in unfolded single-card construction to compete with single-card blis- 
ters. 

Unlike conventional thermoform packaging, which needs some 
space around product so that the plastic can be heat-sealed to the paper- 
board card, Stretch Pak’s vinyl film is attached to underside of die-cut 
card, and the product ‘’bulge’’ vacuum-formed by drawing film out 
through die-cut window in an extremely fast (60 per min) heating and 
forming cycle. 

After product is inserted into pocket in one half of the Stretch Pak 
blank, the two halves are automatically folded together and package 
passes under an electronic, high-frequency sealing system where film in 
both halves of the package is heat-sealed to itself. 

Upon passing through a warm air tunnel, the plastic memory char- 
acteristics of the film cause shrinkage, and the Stretch Pak emerges via 
conveyor with film stretched tightly around the product. 

Savings up to 30 per cent in comparison with blister packaging are 
claimed because of thinner-gauge film used (1¥%2-2% mils instead of 
7%-10 mils), elimination of thermoplastic or pressure-sensitive card 
coatings to attach blisters, and high-speed production of the die-cut 
cards on conventional window-making equipment in carton-maker’s plant. 
The development is readily adaptable to automatic packaging tech- 
niques. 

Suppliers: ‘Stretch Pak’’ is a development of William B. Crane, 
Inc., 114 E. 32nd St., New York 16, N.Y. Stretch Pak packaging 
equipment is available on lease from Inpak Systems, Inc., 141 E. 44th 
St., New York 17, N.Y. 

6012 on Reader Service Slip. 


Licensees for the manufacture of Stretch Pak carton blanks are: 
Dowingtown Paper Co., Inc., Dowingtown, Pa. 
6013 on Reader Service Slip. 


Federal Paperboard Co., Inc., 24 River Rd., Bogota, N.J. 
014 on Reader Service Slip. 


The Nevins Company, 800 State Highway No. 3, Clifton, N.J. 
6015 on Reader Service Slip. 
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your product and lower your costs. 
e HANSEN’S NEW ANNATTO COLOR “BARS”... preweighed, prescored 


for greater convenience. Completely eliminates the need for meas- 
uring out color . . . as with conventional coloring powders and 
liquids. Each Color Bar has been accurately weighed and scored 
into 50 individual squares. Simply break off the exact number of 
squares you need for the color shade you want. 


e CONVENIENT TO STORE . . . Hansen’s compact sized Color Bars take 
up but a fraction of the space consumed by coloring powders and 
liquids. And they require no special holding temperature — any 
cool, dry area is ideal. 


© PUREST FOOD COLORS AVAILABLE . . . A-500 and AT-250 are all 
natural vegetable colors . . . containing no coal tar elements... 


nothing synthetic is used. 

e WIDE RANGE OF USES . . . Because they are oil soluble, both A-500 
and AT-250 are perfect coloring agents for dairy products, bakery 
goods, shortenings, salad oils or wherever else an oil soluble color 
is needed. 

e ECONOMICAL TO USE. . . highly concentrated for maximum dis- 
persion — a little goes a long way. 


© ANNATTO COLORS—THE MOST STABLE CAROTINOID IN USE. Hansen's 
A-500 and AT-250 are resistant to oxidation . . . are tasteless — 
impart no flavor of their own to foods. 


Get full details on these superior products today by writing: 


CHR. HANSEN’S LABORATORY 


MILWAUKEE 14, WISCONSIN 
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The case of the dry milk that 
tranquilized a biscuit dough 


manufacturer of refrigerated biscuits was 

in a quandary. Not by choice, mind, but 
as well might any man be having to contend 
with a neurotic biscuit dough and such. The 
“such” being an alarming tendency for the 
dough to go manic at times and quite liter- 
ally blow its top. 


A distressing sight to witness in a dairy 
case, indeed. 


Analysis put the finger on too many spores 
reproducing too fast. (But then that’s the 
way spores are and who’s to wag a finger at 
their way of life?) Nonetheless, the case clearly 
called for an ingredient change, the use of a 
special dry milk with a spore count next to 
zero. Could such a dry milk be produced? 


Land O’Lakes chemists, who one and all 
will wrestle with the difficult at the drop of 
a neurosis, went to work. And. -through an 
ingenious heat-treating process —produced a 
dry milk with nary a spore nor a nerve to 
its name! 


Oh, happy, happy ending: These same 
biscuits are now the calmest and best ad- 
justed biscuits in town! Still horribly smug 
about their wonderful flavor, of course, but 
then we all have our foibles. 


You, too, may process a product that can 
benefit from one or more of our dry milks. If 
we haven’t the precise one you need, we will 
create it. Write us. Land O’Lakes Creameries, 
Inc., Minneapolis 13, Minn. 


Land O Lakes. Dry Milks 


‘‘Engineered”’ to fit your product 
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we conventions 
Ey and exhibits 


Aug. 21-24. National Inde- 
pendent Meat Packers Assn., 
Third Annual Meat Science 
Institute, Rutgers Univer- 
sity, New Brunswick, New 
Jersey. 


Sept. 1-7. International Union 
of Nutritional Sciences, Fifth 
International Congress on 
Nutrition, Sheraton-Park 
and Shoreham hotels, Wash- 
ington, D.C. 


Sept. 11-16. American Chemi- 
cal Society, 138th national 
meeting, New York, New 
York. 


Sept. 20-21. Research and De- 
velopment Associates, Sec- 
ond Military-Industry Con- 
ference (freeze-drying and 
other dehydration methods, 
and related packaging prob- 
lems), Stock Yard Inn, Chi- 
cago. 


Sept. 25-30. University of Cali- 
fornia at Los Angeles, Sec- 
ond Annual Packaging, 
Plant Layout and Material 
Handling Short Course, 
UCLA Conference Center, 
Lake Arrowhead, Calif. 


Sept. 26-30. Instrument Soci- 
ety of America, Fall Instru- 
ment-Automation Confer- 
ence & Exhibit, and ISA’s 
15th annual meeting, Coli- 
seum, New York, N.Y. 


Oct. 16-19. American Bakers 
Assn., annual convention, 
Hotel Sherman, Chicago. 


Oct. 17-21. National Safety 
Council, 48th annual Na- 
tional Safety Congress, Con- 
rad Hilton, Pick-Congress, 
Sheraton Towers, Morrison 
and La Salle hotels, Chicago. 


Oct. 24-27. Institute of Sanita- 
tion Management, Annual 
Sanitation Maintenance Con- 
ference & Show, Sheraton- 
Cadillac Hotel, Detroit. 


Oct. 26-29. International Assn. 
of Milk and Food Sanitari- 
ans, annual meeting, Hotel 
Morrison, Chicago. 
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IN DOUBT... 


Enforceability of 
Deceptive Packaging Laws 


FDA to appeal fourth lost decision 
in a precedent-establishing case 


FDA has received Justice Department approval to appeal its 
fourth lost decision in a deceptive packaging case. 

An FDA official recently said that if they could not win this 
case, then FDA would conclude that the misbranding provision of 
the law in regard to deceptive packaging was just unenforceable. 


% Jacketed, 80 to 300 gal. 





The court contest, acknowl- 
edged to be a test case, in- 
volved the seizure of chocolate 
covered thin mints manufac- 
tured by the Delson Candy 
Company of New York City. 

The Federal Court for the 
District of New Jersey held 
that the Government failed to 
prove the containers for “Del- 
son Thin Mints” were so made, 
formed, or filled as to mislead 
the purchaser as to the num- 
ber of mints contained in these 
“10-ounce” packages. 

A number of expert wit- 
nesses testified on behalf of 
FDA. 

A Government witness testi- 
fied that one-third more mints 
could be packed easily. A 
packaging engineer testified 
that the Delson package had 
less resistance to crushing 
than a conventional type pack- 
age, with single thickness di- 
viders. An industrial psycholo- 
gist, who conducted a limited 
consumer survey, testified that 
the length of a package, such 
as the Delson package, ex- 
erted a greater influence upon 
the judgment of the prospec- 
tive purchaser than did the 
indicated net weight. 

A university professor in 
economics, experienced in 
weights and measures, testi- 
fied that the package was slack 
filled. 

An expert on consumer 
opinion attitude testified that 
a large percentage of shoppers 
are motivated by the size of 
the package. He said that all 
factors being equal, purchasers 
are influenced more by the 
size of a package than price, 


Four consumers testified that 
they purchased Delson mints 
and expected the package to 
be fuller. 

Two mint manufacturers and 
a carton manufacturer testi- 
fied that the hollow ends and 
dividers were unnecessary to 
prevent breakage. 

Delson contended that the 
design of the container com- 
plained of was adopted solely 
for the purpose of affording 
a more efficient and protec- 
tive package and that it con- 
stitutes a “ recognized ad- 
vance in the art of candy box 
design.” The hollow dividers 
and the type of end structure 
in the candy boxes serves and 
was designed to function as 
a means of protecting the in- 
dividual pieces of candy from 
the effects of pressure and 
shock in shipment. 

The judge cited precedent 
established in two other candy 
cases lost by the government. 

In his decision he said, “The 
evidence in this case is over- 
whelmingly persuasive that 
the exigencies of machine fill- 
ing, handling and shipping of 
separate pieces of candy in 
interstate comméfce require 
that less than the total inte- 
rior volume of the box in 
which they are contained be 
occupied by the candies. The 
accused method of packaging 
here under consideration in- 
volves, within the container, 
spaces unoccupied by candy. 
It also appears that the boxes 
of claimants’ candy in evi- 
dence, of which the Govern- 
ment complains, would permit 





500 to 2,000 gal. 


Write for bulletins 
on any of the 
products illustrated. 


METAL PRODUCTS _ 
COMPAN Y, INC. —. Vacuum 


ALL LEE KETTLES ARE MADE 






3 E : PRODUCTS 


For Reduced Processing Costs 
















































Style C Kettle \) % Jockered 


5 to 100 gal. 










Style A Kettle 
% Jacketed, 5 to 500 gal. 





Style CW Kettle 





Style B Kettle 
Full Jacketed, 10 to 300 gal. 
Pressure Kettle 
% Jacketed, 40 to 200 gal. 


Style CW3T Kettle 
with Center-Line Scraper 
Agitator, 80 to 300 gal. 






Pulp Tank 


Vacuum Pan 
30 to 500 gal. i 


i Quick Cooling 
Storage Tank : j, | Pan 
100 to 5,000 gal. f 50 to 200 gal. 


Plain and Processing an and Pressure 
Jacketed and Storage Accessories Equipment 


TO A.S.M.E. CODE. 
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DIAMOND CRYSTAL FLAKE-TYPE SALT 


WILL 


Diamond Crystal Salt is made by the exclusive 
Alberger process which produces a flake-type salt that 
is uniformly 99.95% pure. This amazingly high purity 
combats the danger of costly spoilage . . . helps prevent 
“off flavoring’’. . . and protects and enhances the quality 
of your product. 

Diamond Crystal Flake-type Salt permits “‘maximum 
salting’’ for best flavor development in your product 
without the bitterness that is imparted by ordinary salt 
containing calcium, magnesium and metallic impurities. 
A less pure salt than Diamond Crystal Flake-type could 


Diamond Crystal Salt Co. 


ST. CLAIR, MICHIGAN 


ENHANCE THE QUALITY OF YOUR FOOD! 


form unappetizing scums and discolorations on vege- 
tables, or stimulate oxidative rancidity in foods containing 
fats and oils. 

Diamond Crystal Flake-type Salt is precision screened 
to provide a wide range of sizes to meet all your 
requirements. 

Why not use the service offered by Diamond Crystal’s 
staff of trained food specialists who will assist you in 
selecting the proper type salt for your product? For more 
information, call the nearest Diamond Crystal sales office 
or write to Diamond Crystal Salt Co., St. Clair, Michigan. 


Sales Offices: Akron « Atlanta « Boston « Charlotte 
Chicago ¢ Detroit « Louisville 
Minneapolis « New Orleans * New York 
Plants: Akron, Ohio « Jefferson Island, Louisiana 
$t. Clair, Michigan 
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the inclusion of more pieces 
of candy than they custom- 
arily contain. The net weight 
of the candy in each package 
however is disclosed on the 
exterior thereof, and there is 
no evidence that the retail 
price charged for the box of 
the candy is disproportionate 
to the net weight nor inap- 
propriate to the quality of the 
contents. I fail to find in the 
evidence that the containers 
used by the claimants are 
made, formed or filled in such 
a manner as to be mislead- 
ing.” 

On the basis of this decision, 
two other candy companies in 
similar seizure actions have 
petitioned the U. S. Attorney 
General for dismissal. 


President signs color bill 
with anti-cancer clause 


Passed by both houses of 
Congress, the color additives 
bill was signed by the Presi- 
dent on July 12. 

The bill adopts for all colors, 
and for all color uses covered 
by it, the basic principle of 
the Food Additives Amend- 
ment of 1958. This includes the 
Delaney anti-cancer clause, 
which prohibits the use of any 
color additive that induces 
cancer in men or test animals. 

Unlike the Food Additives 
Amendment, however, the col- 
or bill provides for an ad hoc 
advisory committee to study 
and report on the question of 
whether a color additive is a 
carcinogen. Thus, anyone who 
may be affected by a ruling 
can request that HEW appoint 
such a committee to determine 
whether a specific color addi- 
tive is carcinogenic. 

Specifically, the bill — 

(1) Repeals the present pro- 
visions of the Food, Drug, and 
Cosmetics Act for the listing 
and certification of “harmless” 
coal-tar colors. 

(2) Enacts new, integrated 
provisions for the separate 
listing of suitable “color addi- 
tives”, safe for use in food, 
drugs or cosmetics, under such 
conditions (including tolerance 
limivations) as ‘the Secretary 
of HEW may find necessary to 
assure the safety of uses per- 
mitted. 

(3) Provides for the certifi- 


FOOD PROCESSING 


cat 
col 
mit 


anc 
Fo 
Act 


pro 
este 


the 
me! 


ado 
to t 
legi 
did 

mer 
“dir 
or |t 


Sho 
mis! 
by | 


Th 
istra 
mad 
Leve 
Spry 
prod 

FL 
was 
prod 
label 
as ar 

Th 
stand 
but 
3-lb. 
the 1 

The 
calori 
short 
“mak 
less | 
also 1 
made 
ess t 
calori 

FD. 
are r 
label 
produ 
conter 
erally 
per gr 

Fin 
leadin 
produc 
3¢ off 
can” 
5¢ on 
grounc 
ing mz 


AUGI 






eces 
om- 
sight 
kage 

the 
‘e is 
etail 
x of 
nate 
nap- 
t the 

the 
ners 

are 
such 
ead- 


sion, 
2s in 
have 
rney 


s of 
tives 
resi- 


lors, 
ered 
e of 
end- 
s the 
Ause, 
any 
luces 
mals. 
tives 
col- 
1 hoc 
tudy 
mn of 
is a 
who 
uling 
point 
mine 


addi- 


pro- 
, and 
sting 
less” 


rated 
arate 
addi- 
food, 
such 
rance 
etary 
ry to 
per- 


rtifi- 








food regulations 


cation (or exemption) of listed 
color additives for such per- 
mitted usts. 

(4) Adapts the adulteration 
and other provisions of the 
Food, Drug and Cosmetics 
Act. 

(5) Contains transitional 
provisions for commercially 
established colors. 

No changes were made in 
the Food Additives Amend- 
ment of 1958. The secretary of 
HEW had recommended the 
adoption of two amendments 
to that law as part of color 
legislation. But the committee 
did not consider the amend- 
ments because they were not 
“directly germane” to the col- 
or bill. 


Shortening deemed 
misbranded seized 
by FDA 


The Food and Drug Admin- 
istration has reported it has 
made a seizure of 39 cases of 
Lever Brothers “new Light 
Spry” on charges that the 
product labeling is misleading. 

FDA charges that nitrogen 
was added to increase the 
product’s bulk but that the 
label fails to declare nitrogen 
as an ingredient. 

The product is packed in 
standard size shortening cans 
but contains 2 lb. 10 ozs. in a 
3-lb. can size, and 14 ozs. in 
the 1-lb. can size. 

The label claims 226 fewer 
calories per cup than any other 
shortening, stating that it 
“makes everything you bake 
less fattening”. The claim is 
also made that the product is 
made by a revolutionary proc- 
ess that actually whips out 
calories. 

FDA says these statements 
are misleading, because the 
label fails to reveal that the 
product has the same caloric 
content as shortening gen- 
erally on the basis of calories 
per gram of fat. 

Finally the FDA deems mis- 
leading the labelling on the 
product, “Introductory offer 
3¢ off regular price of this 
can” (3¢ on the small size, 
5¢ on the larger can) on the 
grounds that the article is be- 
ing marketed on an introduc- 





AUGUST 





1960 















































Now! Monotrol on Pneumatics — 
Ouly 
HYSTER ‘has it! 


INDUSTRIAL TRUCK DIVISION — Lift trucks, mobile cranes, straddle carriers 

TRACTOR EQUIPMENT DIVISION — Construction and logging equipment 

MARTIN TRAILER DIVISION —Heavy machinery hauling trailers 

INTERNATIONAL DIVISION — Overseas manufacturing, sales and service 

Factories: Portland, Oregon (Home Office) « Danville, lil. e Peoria, III. e Kewanee, Ill. « 
Nijmegen, The Netherlands « Glasgow, Scotland e Sao Paulo, Brazil « Sydney, Australia (Licensee) 







EXCLUSIVE MONOTROL CONTROL SYSTEM— Per- 
formance proved on Hyster cushion tire trucks— 
now available on pneumatics. 


FAST, SAFE HANDLING — Driver’s right foot con- 
trols acceleration —forward-reverse. Left foot 
controls braking —truck inching. Hands free for 
full-time steering and load control. 


EASIEST TRUCKS TO DRIVE — Monotrol with Hy- 
stamatic transmission means more production 
per manhour—reduced driver fatigue. 


CALL your Hyster dealer for a demonstration. 


HYSTER COMPANY 
INDUSTRIAL TRUCK DIVISION 
P.O. Box 847 Danville, Iilinois 










Eliminate the hazard of stray metal 


in your liquid conveying lines with 





TRI-CLOVER Magnetic aaa 


Here is the best way to eliminate the hazard of 
stray metal in your liquid conveying lines... 
tramp metal that can cause product contamina- 
tion and damage costly processing equipment. 
With Tri-Clover Division’s full-flow Magnetic 
Trap, positive protection is assured. Simple, 
streamlined design permits easy removal of all 
trapped foreign matter through instant dis- 
assembly of the trap body and magnet housing 
unit. 

These Tri-Clover Magnetic Traps employ an 
extremely powerful non-electric Alnico one- 


1 


MI Arrows indicate how fluid flows in a widening 
stream over the intensive magnetic field created 
in the Tri-Clover full-flow trap. Tramp metal is 
trapped in an extra-wide, recessed area, and is 
easily removed by simply releasing the ring clamp. 


piece permanent magnet to assure maximum 
removal of tramp metal. They are available in 
both Sanitary (polished finish, with Acme 
Threads) and Industrial (pickled finish, I.P.S. 
threaded or flanged) construction in 2”, 3” and 
4” sizes. Both types are fabricated from wrought 
sheet type 316 stainless steel, and offer maxi- 
mum corrosion-resistance, streamlined flow, 
with minimum product agitation and friction. 


Write for further information, or see your 
nearest TRI-CLOVER DISTRIBUTOR. 


LADISEH CO. 
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tory basis and the regular 
price has not actually been 
established. ; 

In a reply to Foop Process- 
ING on the FDA action, Lever 
Brothers emphasized that the 
FDA action does not raise any 
question as to the wholesome- 
ness, performance or the puri- 
ity of its product, “new Light 
Spry.” 

The technical charges of the 
FDA relate only to the labell- 
ing and packaging of the prod- 
uct and its nitrogen content. 

Nitrogen is used in all 
shortening, in many marga- 
rines and in whipped butter in 
varying amounts. As a matter 
of fact, nitrogen is not listed 
as an ingredient in any of 
these products. The amount of 
nitrogen used in Light Spry, 
together with the special proc- 
essing of its formula, results in 
a product that has highly de- 
sirable characteristics. 

Light Spry was marketed 
after use tests by a research 
guidance panel and a consum- 
er panel consisting of nearly 
800 homemakers, who showed 
a clear preference for Light 
Spry over shortening with a 
lower nitrogen content. 

The company is confident the 
product, labeling and packag- 
ing, will be found to be en- 
tirely appropriate. 


Regulation governs use of 
propylene glycol alginate 


A regulation has been is- 
sued under the Food Additives 
Amendment for _ propylene 
glycol alginate. 

This food additive may be 
used as an emulsifier, stabiliz- 
er, or thickener in foods in 
accordance with the following 
prescribed conditions: 

(a) The additive is the ester 
of alginic acid and propylene 
glycol, containing up to 85 per 





Mt) 


Tni-Clouer Division 


Kenosha Wisconsin 


IN CANADA: Brantford, Ontario 
EXPORT DEPARTMENT: 8 South Michigan Avenue, Chicago 3, Iilinois 
Cable TRICLO, CHICAGO, U.S.A. 





uct at right, circle 6021 .... 
see information request blank 


For more information on prod- b> 
opposite last page. 
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cent of the carboxylic acid 
groups esterified with the re- 
maining groups either free or 
neutralized. 

(b) It is used or intended 
for use, in accordance with 
good manufacturing practice 
as an emulsifier, stabilizer, or 
thickener in foods, except con- 
fectionery and except in those 
standardized foods that do not 
provide for such use. 

(c) To insure safe use of the 
additive, the label of the food 
additive container shall bear, 
in addition to the other infor- 
mation required by the FD&C 
Act, the name of the additive 
and adequate directions for 
use. 


Time extension for 
212 flavor materials 


A list of 212 flavoring sub- 
stances and natural substances 
used in conjunction with fla- 
vors, which have been granted 
time extensions by FDA, will 
be found on page 44. 


Require additive labels on 
shipping containers, not 
display bins for produce 


Tags or signs disclosing use 
of chemical compounds are no 
longer required over retail 
display bins of fresh fruits and 
vegetables. 

A new provision to the FD- 
&C Act, signed into law by 
the President, requires only 
the shipping containers to 
carry labels with the name 
and function of the chemical 
used. 

The industry has been fight- 
ing for the lessened require- 
ment for more than _ three 
years. 


Folk medicine cocktail 
must be relabeled 


A Federal District Court has 
ruled that “Honegar,” a hon- 
ey and vinegar mixture, is 
misbranded because of failure 
to bear adequate label direc- 
tions for treating numerous 
diseases named in the book 
“Folk Medicine,” by Dr. D. C. 


Jarvis. 

The court order, however, 
allows the manufacturer, B. T. 
Babbitt, Inc., to attempt to 
devise new labeling that will 
not misrepresent $60,000 worth 
of the product now under 
seizure. 

The Government argued 
that the product was promot- 
ed in a manner designed to 
cash in on the medical theor- 
ies of Dr. Jarvis who recom- 
mends honey and vinegar as 
a cure-all for ailments rang- 
ing from obesity and _ heart 
disease to chronic fatigue and 
headaches. 

The Government contended 
further that the only known 
uses of the mixture are those 
advocated in the Jarvis book, 
a current best-seller. 

Earlier, FDA _ had _ seized 
5000 cases of the product on 
charges that it was misbrand- 
ed. At that time the point 
was made that directions for 
use cannot be “adequate” if 
the product will not be effec- 
tive when the directions are 
followed. 


Symposium to discuss 
effect of additives 
on foods 


The Fifth International Con- 
gress on Nutrition will be held 
in Washington, D. C., Septem- 
ber 1 to 7. 

Of special interest to food 
processors is a panel, scheduled 
for Saturday afternoon, Sep- 
tember 3, on the “Effects of 
Processing and Additives on 
Foods.” 

The panel discussion, with 
scientists from seven coun- 
tries participating, will be 
moderated by Dr. William J. 
Darby, chairman of the Food 
Protection Committee of the 
National Research Council. 

The Congress concludes on 
September 6 with an all-day 
symposium on “World Food 
Needs and Food Resources.” 

The International Union of 
Nutritional Sciences was or- 
ganized at the first meeting of 
the Congress in London in 
1946. In the intervening years, 
Congresses have been held in 
Switzerland, the Netherlands 
and France. 

Participation grew to 360 


registrants from 32 countries 
at the Third International 
Congress, to 900 at the Fourth 
and is expected to total over 
2500 at the Washington meet- 
ing this year. 


Proposes warning labels 
on injectable antibiotics 


Under a proposed FDA reg- 
ulation, the manufacturer or 
distributor of an _ injectable 
antibiotic for veterinary use 
may use one of the following 
warning statements, depend- 
ing on the facts regarding the 
particular product: 

(1) “Warninc: Milk taken 
from treated animals within 
.. . hours after the latest in- 
jection may not be used for 
human consumption.” 

The number of hours would 
not exceed 96 and would be 
determined on the basis of 
proof submitted to FDA by the 
drug manufacturer that milk 
taken from animals after the 
stated time would be free of 
residues of the antibiotic. 

If the milk is not free of the 
residues at the end of 96 hours, 
the manufacturer would have 
to use the second proposed 
legend: 

(2) “Warninc: Not for use 
in dairy animals since this 
use will result in contamina- 
tion of the milk with the an- 
tibiotic.” 

The purpose of the new 
warning statements, under the 
proposed FDA regulation, is 
to help milk producers shut 
off the possibility of drug 
residues in market milk. 


Tolerances to be set for 
2,4-D residues on wheat 


If residues of 2,4-D are 
found on this year’s wheat 
crop, HEW and USDA will set 
a safety tolerance — probably 
5 parts per million already es- 
tablished for some vegetables 
and fruits. 

The government made this 
announcement to allay fears 
of late-spraying wheat grow- 
ers, alarmed over the possi- 
bility of a cranberry situation. 

No tolerance exists for resi- 
dues of the weedkiller on 
wheat, but in answer to an 
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CROLL-REYNOLDS 


Jet-Venturi 


Fume Scrubbers 


‘minimize odors 
clean and purify air 

and other gases 
without fan or blower 


ADDITIONAL APPLICATIONS 


to recover valuable solids 
use as Jet Reactors 


SEND TODAY FOR COMPLETE CATALOG 


REYNOLDS 





Main Office: 751 Central Avenue, Westfield, N. J. 
New York Office: 17 John Street, N.Y. 38, N. Y. 


CHILL-VACTORS * STEAM-JET EVACTORS * AQUA-VACIORS 
FUME SCRUBBERS * SPECIAL JET APPARATUS 
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food regulations 


inquiry the Kansas City office 
of FDA stated that wheat con- 
taining a residue of 2,4-D 
would be subject to seizure. 
While there is no govern- 
ment regulation requiring use 
of 2,4-D at any specific period 
prior to harvest, manufactur- 
ers’ labels and USDA suggest 
use 50 days before harvest. 
Farmers have been using 
the weedkiller shortly before 
harvest and because of crop 
conditions this year the prac- 
tice will be increased. 
Midwestern Senators, call- 
ing for clarification from HEW 
and USDA, were told that 
since the first use of 2,,4-D 12 
years ago, no residues have 
been found, and there was 
little chance that this year 
would be any different. A tol- 
erance will be set if necessary. 


FDA’s method for 
microscopic identification 
of contaminants 


Latest methods for using 
the microscope to _ identify 
food and drug contaminants 
are covered in a new techni- 
cal bulletin from FDA en- 
titled, “Microscopic-Analyti- 
cal Methods in Food and 
Drug Control”. 

The 255-page bulletin will 
provide background for the 
analyst who makes the labo- 
ratory tests and will also serve 
as a guide in tracing adulter- 
ants to their sources. 

Furthermore, it will clarify 
the place of microscopic pro- 
cedures in the field of sanita- 
tion and product control so 
that these procedures can be 
applied more fruitfully to 
specific problems. 

In addition to providing in- 
struction on how to use the 
microscope aS a means of 
identifying contaminants in 
food and drugs, the bulletin 
also has a general discussion 
of product control and sanita- 
tion. It also investigates the 
causes of contamination by 
insects, animals, birds, micro- 
organisms and dirt. 

The bulletin is illustrated 
with 289 photographs and line 
drawings. 

“Microscopic-Analytical 
Methods in Food and Drug 
Control”, Food and Drug 









Nowc.. 


a focher-than-ever 


IMITATION 
COCONUT 
FLAVOR! 


With true flavor fidelity, Givaudan’s Imitation 
Coconut successfully captures the fresh, subtle 
character of coconut. 


This Givaudan development can be your key 
to coconut-flavored products that exactly 
suit the public taste. Our Imitation Coconut 
withstands high baking temperatures... 
brings out the full custard richness and | 
creamy goodness of the real coconut flavor 
..has excellent shelf-life properties in 
your powdered products. 


The mellow undertones of Givaudan’s 
Imitation Coconut provide the flavor-rich 
appeal of fresh coconut for the greater 
success of your baked goods, candies, 
puddings, and powdered mixes. We 
invite your inquiries for both our liquid 
and powdered imitation coconut flavors. 



















_ 321 West 44th Street 
= New York 36, N. Y. 
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PNEUMATIC 
VACUFLOW, Jr. 
SEMI 


AUTOMATIC 
DUSTLESS 
POWDER 
FILLING 









Great flexibility. Immediate ad- 
justment to different densities. 
Switches from non-pulsating to 
tamping action, at will. 


THE VACUFLOW JUNIOR is ideally suited for handling 
products such as soluble coffee, powdered milk, baby powder, 
chemicals, insecticides and many other free flowing as well as 
non-free flowing powders. Its low initial cost and durable, 
versatile performance means “lower cost per container” — 
truly typical of Pneumatic bottling and packaging equipment. 

















Cambridge, Mass. 










This iterature on TOMOX., 2 


6024 on Reader Service Slip. 


Williams Co., Ltd., Toronto; 


6025 on Reader Service Slip. 





can help you 


broaden your wit line 


...expand your marketing area 
“Tenox—Eastman food-grade antioxidants: 


The Eastman family of Tenox 


Which antioxidants for your ssh cumtataleg toad? 
 Tenox antioxidants for more effective food 


+ StS ealaeneena ic atale ental folk 
_Etective stabilization of inedible anima fats with 7 


Tones antiaaidiats tc tte Gobing indestry 


Mechanisms of fat oxidation 


_ Eastman manufactures all the principal types of 
pesky antioxidants in use today and supplies” 
them in a variety of formulations, Because of this 
unique position we can suggest the antioxidant or 
formulation most effective for your product. Behind 
this service is a fully-equipped laboratory staffed . 
___ with antioxidant specialists with years of experience 
.in the food field. 
For your copy of any of these pieces of literature, 
write Eastman Chemical Products, inc., subsidiary of 
Eastman Kodak Company, Kingsport, Tennessee. 


Eastman 


food-grade 
antioxidants 





PNEUMATIC SCALE CORPORATION, LTp. 75 Newport Avenue, 
Quincy 71, Mass. Sales Offices: 
Rochester. Agents: Fred Todt Company, Los ‘Angeles, San Fran- 
cisco and Seattle. Rockwell Pneumatic Scale Ltd., London N.W. 
2, England; O.R.M.A. Paris, France. Subsidiaries: Delamere & 
Carbert Manufacturing Co., Inc.,; 





New York; Chicago; Dallas: 


food regulations 


Technical Bulletin No. 1, may 
be purchased from the Super- 
intendent of Documents, Gov- 
ernment Printing Office, 
Washington 25, D. C., for 
$2.00. 


Official identification of 
humanely slaughtered 
meat 





USDA has announced the 
method of carcass identifica- 
tion for animals slaughtered 
and handled in compliance 
with the Humane Slaughter 
Act. 

Animals will continue to be 
stamped in the same manner 
as that now used to identify 
meat and meat products Fed- 
erally inspected and _ passed. 
This stamp contains the offi- 
cial number of the packing 
plant in which each animal is 
handled. 

To identify meat slaughtered 
by humane methods, a refer- 
ence list will be published in 
the Federal Register at fre- 
quent intervals. This list will 
show the name and official 
number of the plant, along 
with the species of animals 
humanely slaughtered. 


Apple pomace containing 
pesticides not suitable 
to feed dairy animals 


USDA has stated that apple 
pomace, containing DDT or 
the residue of certain other 
pesticides, is not suitable as 
feed for dairy animals, and 
may not be suitable as feed 
for meat animals. 

Investigations have shown 
that pesticides of long residual 
effect, when properly used to 
control apple pests, may leave 
residues which are within 
safe tolerances on fresh 
apples, but are concentrated 
many times in the pomace. 

The use of such pomace in 
animal rations may result in 
the production of milk con- 
taining small amounts of DDT 
or other pesticides. And there 
is no tolerance for DDT or 
other pesticides in milk. 

Meat animals fed pomace 
for extended periods may ac- 
cumulate residues in their fat 
in excess of acceptable levels. 
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It looks like powder, but it’s real Kraft cheese ee — natural, aged cheese—in dry form. 


Always of Kraft quality, always of uniform flavor ~ without seasonal variations! So you 
can always depend on Kraft dry cheeses to maintain the uniform, good taste that your 
customers demand in your cheese-flavored items. Use Kraft to make all your present 
cheese-flavored foods even better—and to develop new items for extra sales. _ Kraft 
cheeses are so easy to handle, too. In the drying process they become free-flowing—and 
store better as well, without refrigeration problems. Choose from these Kraft products 
... One is just right for you. CHEEZTANG—selected aged natural Cheddar cheeses, in 
white or golden color. CHE-ZING—a pasteurized blend of Cheddar cheese solids and 
milk powder. ROKA CHEESE FLAVOR—a blend of Cheddar 

cheese, blue cheese and milk powder. All by Kraft! 


Ask your Kraft Man, or write Kraft Foods Industrial Products Division, 500 Peshtigo Ct., Chicago 90, Illinois 
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association 
news 


Dr. John L. Hickson, with 
Sugar Research Foundation, 
Inc., since 1953, has _ been 
elected vice president and sci- 
entific director. He succeeds 
Dr. Henry B. Hass, who has 
resigned as Foundation presi- 
dent, but will continue to serve 
as a consultant. 


At the recent first annual 
meeting of the newly estab- 
lished Society for Economic 
Botany, Dr. Ernest Guenther, 
vice president and _ technical 
director of Fritzsche Brothers, 
Inc., New York, was elected 
first president. Concerned with 
the past, present and future 
uses of plants by man, the 
Society’s aim is to bridge the 
communications gap between 
the established botanical dis- 
ciplines and such recognized 
fields of science as agrono- 
my, anthropology, archeology, 
chemistry, chemurgy, econom- 
ics, ethnology, forestry, geog- 
raphy, geology, horticulture, 
medicine, microbiology, phar- 
macognosy and pharmacology. 


Incorporation of the Nation- 
al Food Conference Assn., Inc., 
as a general not-for-profit or- 
ganization representing all 
segments of the food industry 
was announced by Charles B. 
Shuman, president of the 
American Farm Bureau Fed- 
eration, and also first president 
of the new organization. The 
National Food Conference has 
been functioning as a commit- 
tee since 1957, sponsoring na- 
tionwide projects promoting 
nutritional information. 


Freeze drying and other de- 
hydration methods of food 
preservation will be the theme 
of a military-industry confer- 
ence to be held at Chicago’s 
Stock Yard Inn on Sept. 20- 
21. Sponsored by the Research 
and Development Associates, 
Food and Container Institute, 
Inc., the meetings will include 
discussion of related packag- 
ing problems on dehydrated 
products. Associates address is 
1819 W. Pershing Rd., Chicago. 


Dr. C. Olin Ball, a member 
of the staff since 1949, has been 
appointed chairman of the 
Department of, Food Science 
at the Agricultural Experiment 
Station, Rutgers University. 
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For FOODS with a 


Flavor 
Flair 


USE 


KATER BRAND “‘Deep Smoked” Yeasts 
VICO BF Flavors 


KATER BRAND “Deep Smoked” 
Yeast — either Brewer’s Yeast or 
Torula Yeast — impart the natural 
aroma and flavor of true hickory 
smoke to foods giving them gour- 
met appeal. Their high smoke con- 
centration, free from harsh or bitter 
after-tastes, permits balanced flavor 
at remarkable economy. 


KATER BRAND “Deep Smoked” 
Yeasts combine high purity with 
flavor stability and nutrition values. 
As NATURAL FOOD PROD- 
UCTS — not additives — they are 
acceptable under all regulations of 
the U.S. Food, Drug, and Cosmetics 
Act and are approved for certain 
applications in federally inspected 
meat plants. 


VICO BF Flavors developed and 
compounded by specialists skilled in 
flavor processing for over 25 years 
provide tempting aroma and appe- 
tite stimulating meat-like flavor. 
Completely soluble in water, they 
are offered in dry or paste form. 


Both KATER BRAND “Deep 
Smoked” Yeasts and VICO BF 
Flavors increase the sales potential 
of a great variety of foods and spe- 
cialty products. Ease of handling, 
guaranteed uniformity, ready avail- 
ability, stability and economy make 
both quality ingredients the choice 
of discriminating food manufac- 
turers. Consult with us for person- 
alized service and assistance in 
your food product development 
program. 


PRODUCTS 
COMPANY 





Manufacturing chemists for the food 
and pharmaceutical industries. 


415 W. Scott St., Chicago 10, Illinois 
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BREAKFAST 
Stewed Apricots 
Hot Cornmeal Mush 
Creamed Dried Beef on Toast 
Raisin Bran Muffins 
Orange Marmalade 
Soluble Coffee 


LUNCH 
Onion Soup (broth type) 
Liverwurst on Raisin Bread 
Baked Kidney Beans 
Cabbage Baked with Cheese 
Perfection Salad (jellied 
cabbage, celery, carrots) 
Raisin Cobbler 
Iced Coffee 


DINNER 
Black Olives 
Pickle Relish 
Cream of Celery Soup 
Chop Suey with Soy Sauce 
or 
Lamb Patties (raisin sauce optional) 
Sweet Potatoes Boiled in Skins 
Cauliflower with Cheese Sauce 
or 
Buttered Diced Rutabagas 
Macaroni Salad 


or 
Carrot and Raisin Salad 
Raisin Pie 
or 
Baked Rice Pudding 
Hot Tea 


How would you design 
the most unappetizing meal? 


FOOD PROCESSING solicits comments 
from its readers and will publish 


them in subsequent issues 


The menu above, which is 
presented as having low ac- 
ceptability, has been extracted 
with some editorial license 
from a highly interesting and 
informative new 160-pg book 
available from the Quarter- 
master Food and Container 
Institute for the Armed Forces, 
1819 W. Pershing Rd., Chicago 
9, Illinois. 

Entitled “Food Preferences 
of Men in the U.S. Armed 
Forces,” the paper-cover pub- 
lication presents findings of a 
painstakingly and scientifical- 
ly established, conducted and 
evaluated research-study on 
the subject. 

Based on thousands of inter- 
views conducted over a 10-yr 
period, many of these findings 
— as they relate to “like” or 
“dislike” standings of various 
food classes, sub-classes and 
individual items — are mildly 
shocking. 

One example of this, among 
individual items, is hot coffee. 
While it earns a high rating, 
it is, nevertheless, a cut or two 
below hot cocoa. When coffee 
is iced it becomes unmention- 
able to the young male G.I. — 
ranking in the sub-basement 
alongside candied parsnips. 

The publication has poten- 
tial interest for any processor 
who sells to or plans to pro- 


duce for the Armed Forces, or 
who is concerned with the food 
preference attitudes of tomor- 
row’s civilian consumers now 
in uniform. 

This typical menu listed 
above by no means exhausts 
all of the possibilities. With a 
little imagination, one can 
achieve a high variety level 
while maintaining a low level 
of acceptability. 

At breakfast, for example, 
Shredded Wheat can be sub- 
stituted for the mush (unfor- 
tunately, this upgrades the 
over-all breakfast somewhat), 
Baked Hash slipped in for the 
Creamed Dried Beef, etc. 

Dinner, in particular, offers 
a wide creative latitude, with 
such items as Veal Stew, 
Baked Fish, Chilled Aspara- 
gus Salad with French Dress- 
ing, Candied Parsnips, Broc- 
coli, Mashed Squash and 
Molasses Cookies lurking in 
the background. 

Of course, the truly creative 
meal planner will not rely 
solely on the negative appetite 
appeal of the abovementioned 
foods or food combinations, 
but will add zest to his menus 
by artful use of the sauces in 
his arsenal — especially, raisin 
and horseradish sauces (used 
singly or in combination). END 


KESCO 


vital 
wheat 
gluten 
atlds 


PROTEIN 


to your products... 


VITALITY — 


to your sales 


Today’s consumers are “high 
protein” conscious. You can meet 
this demand for protein in your 
new products with the addition 
of small amounts of Kesco Vital 
Wheat Gluten to your formula. 


Many food processors are also 
putting new life in established 
products by adding Kesco Vital 
Wheat Gluten. Such “renewed” 
products are often marketed at 
premium prices. 


Kesco Vital Wheat Gluten has 
no taste . . . will not change flavor 
of original product. But, it does 
give you a strong new selling 
feature. 


For samples, prices and more in- 
formation on the many possible 
uses of Kesco Vital Wheat 
Gluten call or write: 





STARCH CO. 
538 East Town Street 
Columbus 15, Ohio 


Processors of grain products 
for industry since 1898 





6030 on Reader Service Slip. 


23 














Consumer interest in better nutrition has never been higher 
than it is today. As a result, products backed by strong 
nutritional claims are steadily gaining an increased share 
of every food dollar. You can take advantage of this nutri- 
tional boom and gain an edge over competition by fortify- 
ing with Merck vitamins and amino acids. 

Merck offers nearly a dozen different nutrients, all easily 
adaptable to normal food processing operations. Consider 
Merck Ascorbic Acid, for example. It can give you pro- 
motable vitamin C claims for any number of products— 
from gelatin desserts and instant potatoes to fruit juice 
blends and instant drinks. Merck lysine can improve pro- 









Create More Demand for More Products by | M 





tein quality of cereals, specialty breads and other processed 
foods containing vegetable proteins. Vitamins B,s and Ba— 
both pioneered by Merck—are musts for all ages, are 
loaded with consumer appeal, give you unlimited oppor- 
tunity for offering shoppers extra nutritional value in 
your products. 

If you have new products in the works, or are looking 
for ways to stimulate sales of existing products—look first 
to Merck for the nutritional apneal, nutrients, and techni- 
cal assistance you need. 

For the full story call in your Merck representative 
now, or write directly to Rahway. 
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D. V. ALSTRAND 


IN the past thirty years the 
success of commercially 
canned foods in the United 
States has given them the 
reputation of the safest foods 
on earth. It is true that home 
canned foods take their yearly 
toll of lives and some im- 
ported foods have been found 
to be dangerous, but, fortu- 
nately, commercially canned 
foods in this country have 
been uniformly safe. 

Under such conditions of 
well being, there is a tenden- 
cy to overlook the absolute 
necessity for adequate retort 
operation required for sterili- 
zation. It is not too surprising, 
then, to find that in 1958, just 
two years ago, serious spoilage 
was uncountered by a canner. 

The NCA Laboratory was 
called upon to investigate this 








1960 


NCA Committee on Retort Equipment and Operation 





THE MAGAZINE OF APPLIED TECHNOLOGY 


tions. 


Actively engaged in preventing such a break 
is the National Canners Association through its 


NCA moves to forestall 
more government regulation 


Only in one state in the Union is the processing 
of low-acid food products controlled by law. 
The freedom given the canning industry in the 
other states by the authorities rests entirely upon 
the wonderful job of self-regulation that the in- 
dustry has performed over the years. In the cur- 
rent atmosphere toward food regulation shown 
by the Federal government, a break in this rec- 
ord by one careless operator could possibly bring 
governmental control of all food canning opera- 


Cooperation of each and every canner is necessary ... one 


FOR MEN WHO MANAGE 





operators. 








Bass 4 


———— 





Committee on Retort Equipment and Operation. 
This Committee is justifiably concerned over the 
lack of awareness on the part of most canners 
— 970 out of 1300 — of the seriousness of the 
problem and of the extent of improper and hence 
dangerous retorting practices by incompetent 


FOOD PROCESSING therefore gladly cooperates 
with NCA’s request to again call its reader's 
attention to the problem involved, based on a 


progress report received June 14, 1960 from 





out of four canners still not concerned over possibility of 


trouble and found it to be ex- 
tremely serious. Through the 
immediate action of the NCA, 
the canner, his broker, and his 
dealers, the small amount of 
canned goods that had already 
been shipped was recalled. 

After all the canned product 
had been accounted for, NCA 
scientists proceeded to deter- 
mine the cause of the spoilage. 
They found that it was caused 
entirely by faulty retort op- 
eration. The recommended 
processing time was being 
used, but the retorts were not 
being vented. 

Following up this evidence 
of poor practice, the NCA 
conducted a small survey of 
canners in the East. It was 
found that in one way or an- 
other over 90% of the canners 
had deficient equipment or 


a new disaster such as almost happened in 1958 





were using improper retorting 
procedures. 

Since this survey indicated 
that poor practices and equip- 
ment hook-ups were preva- 
lent, the National Canners As- 
sociation quickly went into 
action. A Committee on Retort 
Equipment and Operation was 
organized with representation 
of the NCA, American, Con- 
tinental, Crown, Heekin and 
National Can Companies and 
the Canning Machinery Divi- 
sion of the Food Machinery & 
Chemical Corporation. 


Survey Plan 


The new committee im- 
mediately prepared a plan to 
prevent a recurrence of the 
1958 situation through a sur- 
vey of retort installations in all 


D. V. Alstrand of NCA's Committee on Retort 
Equipment and Operation. 


canneries east of the Rocky 
Mountains processing low acid 
food products. Corrective 
measures were to be recom- 
mended when found neces- 
sary. As originally planned, 
the survey would have in- 
volved about 1,100 canning 
plants, but since that time the 
program has been expanded 
to include the Western States 
(except California)* and 
salmon packers in Alaska. 
The total number of plants to 
be surveyed under this pro- 
gram now stands at approxi- 
mately 1,300. 

As the first step, a confi- 


* In California canning practices including 
retort equipment and operation are under 
the control of the California State Depart- 
ment of Public Health with a state in- 
Spector in attendance during canning oper- 
ations. 
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NCA moves to forestall more government regulation ~~ 


Common infractions of good retorting practice 


Insufficient venting 

Baffle plates in the bottom of the retorts 

Broken thermometers 

Ilegible thermometers 

Failure to check thermometers and pressure gauges against stand- 
ard instruments 

Vent valves only partially opened 

Inadequate steam spreader design 

Use of globe valves instead of gate valves in the vent lines 

Venting into a manifold with back pressure 

No pressure temperature agreement between pressure gauges and 
thermometers 


Less frequent malpractices 
Incorrect process timing 
Processing according to pressure instead of temperature 


No bleeders on thermometer walls 
Steam both entering and being vented at the same end of the retort 


No steam spreaders 


dential letter was sent to all 
canners by the National Can- 
ners Association. In this let- 
ter the reasons for the survey 
were explained, and the serv- 
ices of the Committee were 
offered in checking the retort 
installations. Included with 
this letter was a form that 
could be filled out by the can- 
ner stating that he would like 
to have a survey conducted 
and listing locations of all his 
plants. The Committee also 
prepared an article entitled 
“Canned Food Retorting — 
Why and How”, which ap- 
peared in several of the trade 
magazines. 

Despite past industry ef- 
forts, some canners apparent- 
ly do not yet realize how 
serious a case of spoilage such 
as that discovered in 1958 
could be to them individually 
and to the industry as a whole. 
It is amazing to learn that 
only 25% of the canners re- 
plied to the original letter sent 
out by the NCA and requested 
that a survey be made of their 
equipment and operations. 

Proceeding with the job at 
hand, the Committee planned 
first to check retorts used for 
processing asparagus, leaf 
greens, and green and waxed 
beans — products for which 
minimum process times are 
habitually used. The original 


plans were to complete this 
program within two years, if 
at all possible. The Commit- 
tee is making every effort to 
do this. To date about 330 
surveys have been completed. 


No charge for service 
What is being done? First 


it should be pointed out that 
there is no charge of any kind 


for this service. It is offered 
without charge to canners 
since the organizations sup- 
porting the Committee realize 
how serious a headlined spoil- 
age outbreak could be. If a 
bad case of spoilage should be 
encountered it would not only 
harm the individual packer, 
but also would be detrimental 
to the industry as a whole, in- 
cluding the suppliers. 

A form has been prepared 
listing all details of retort in- 
stallation so that each point 
can be checked. Observations 
also are made of the operating 
procedures. For this reason the 
canning plant must be in op- 
eration at the time the survey 
is made. The installation and 
operations are compared with 
those recommended in the 
specifications as given in NCA 
Bulletins 26L and 32L. The 
forms are filled out and dis- 
cussed with the canner. At 
that time any important de- 
tails of installation or opera- 
tion that are not in accord 
with recommended procedures 
are pointed out to the canner 
and suggestions are made for 
correcting them. 

The canner’s representative 
signs the form acknowledging 
that the survey has been con- 
ducted and that the results 
of the survey have been dis- 


For advice on eliminating all hazards in retort 
operation a canner should contact at once the 
National Canners Association or any member of 
the Committee on Retort Equipment and Operation: 


D. V. ALSTRAND 
Technical Service Division 
American Can Company 
Maywood, Ill. 


J. H. BOCK and 
LAWRENCE NEWSOME 
Continental Can Company 
1350 W. 76th St. 

Chicago, Ill. 


RALPH R. SMITH 
Crown Cork & Seal 
Company, Inc. 
Research Laboratories 
9300 Ashton Rd. 
Philadelphia, Pa. 


G. R. BEE and J. M. REED 
National Canners Association 
1133 20th St., N.W. 
Washington, D. C. 


DONALD L. SCHOTT 
Food Machinery and 
Chemical Corp. 

Canning Machinery Divisio 
Hoopeston, Ill. 


E. G. GRAB, JR. 
Heekin Can Company 
8200 Broadwell Road 
Cincinnati 44, Ohio 


HAROLD F. TROEGER 
National Can Corporation 
1961 North Cornell Ave. 
Melrose Park, Ill. 


R. N. GETCHELL 

National Canners Association 
1950 Sixth Street 

Berkeley 10, Calif. 


cussed with him. Signing the 
form does not necessarily mean 
that he agrees with the sug- 
gestions and recommendations 
of the survey team or that he 
will make the recommended 
changes. The Committee is not 
a police force and cannot re- 
quire any canner to make 
changes in his equipment or 
procedures. The Committee 
representative can only use 
persuasion and logic to con- 
vince the canner that improp- 
er practices should be cor- 
rected. 

In the surveys which have 
been conducted to date, some 
infractions of good retorting 
practices have been noted 
repeatedly. These are listed in 
the accompanying table. 

Details regarding objection- 
able conditions such as those 
listed will not be given in this 
article. However, each NCA 
retort surveyor is prepared 
to discuss any operating or 
equipment problem with a 
canner when a survey is made. 
Correct practices are discussed 
in NCA Bulletins 26L and 32L. 


Management responsible 


Who is responsible for proc- 
essing the output of a canning 
plant with deficient equipment, 
or by use of faulty methods? 
Basically, it is canning plant 
management. The Committee 
on Retort Equipment and Op- 
eration concluded that “Cook 
room operators must be care- 
fully selected and must fully 
understand the importance of 
operating retorts. They must 
be instructed in the operation 
and be willing to follow these 
instructions. This is a manage- 
ment responsibility”. It is a 
continuing responsibility of 
management since cook room 
men sometimes change quite 
often in the canneries. 

The published article on 
“Canned Food Retorting — 
Why and How” was prepared 
for management, and the NCA 
Bulletin 32L also discusses the 
subject very thoroughly. It 
was also realized that the re- 
tort operator himself has to 
understand what he is doing 
and why, so an_ illustrated 
booklet was prepared “For the 
Retort Operator.” END 
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Technique- 


Key to aseptic canning f » 


Pioneering Avoset develops own equipment, but the 
unseen factor — technique — is even more important 


HOWARD MiILLEVILLE, Editor Aseptic canning — short time heating to sterilize followed by 
short time cooling prior to filling into sterilized container — 
results in superior food products because the heat effect on 
quality has been reduced to a minimum. The techniques used 


by Avoset to fill a sterile product into a sterile container on a 


KARL ROBE, Associate Editor 
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production basis are described in this article. 


Qwip, the world's only pressure packed sterilized whipping cream, won the best 
label design in the aerosol field awarded by Chemical Specialties Manufacturers 
Association in 1959. Shown at left is the 5-color lithographed design which em- 
phasizes red strawberries on a white background. An alternate design emphasizes 
pumpkin pie for use during the winter holiday season. 

The unusual feature of the can's design is the use of the top shoulder por- 
tion to provide additional design space. Since the top is enamelled prior to 
being formed, it must be printed with distorted artwork so that the art on the 
finished top is distortionless. The enamelling and engraving team of American 
Can Co., suppliers of the can, worked out design details with Avoset's agency 
art executives 


Sterilized aerosol valves are another feature of the can. Before Avoset could 
begin aseptic packaging of Qwip in 1950, it was necessary to develop a pres- 
surized dispensing valve which could withstand high temperature. 

Result: Now Avoset manufactures their own all-stainless-steel valves, and will 
also sell them to other aerosol packagers. (These simple, three-piece assemblies 
which make up the basic part of the valve are less expensive than most aerosol 
valves.) 

The illustration below is an "exploded" assembly of the valve. The three 
parts at the right are components which are sterilized and swedged into the 
Qwip can in the sterile filling room described in the article; the two components 
at left are the flexible plastic dispensing spout which has the valve pin at the 
lower end, and the plastic cap. 

The reclosable seal of the valve occurs between the eyelet gasket made of 
food grade Neoprene and the spherical button on the strap. 


For further information 
about the Avoset aerosol 
valve or custom packing 
write Avoset Company, 
6023 College Ave., Oak- 
land, Calif. 


he unique success of Avo- 

set Company, world’s only 
producers of aseptically 
canned aersol whipped cream 
— Qwip — holds some impor- 
tant tips for other food proc- 
essors. 

Understandably, Avoset does 
not divulge the specifics of a 
process which they themselves 
developed, and which still has 
not been duplicated. 

However, Foop Processinc 
editors who toured the Gus- 
tine, Calif., plant were given an 
insight into the biggest success 
factor in Avoset’s aseptic can- 
ning operation. 

In a word, it is “technique” 
— a strict adherence to bac- 
teriological procedure on a 
plant-wide basis. 

“Without the specific sterile 
techniques which we have de- 
veloped over the past 11 years 
of producing Qwip,” Avoset 
management avers, “our en- 
tire aseptic process would be 
a failure.” 


The problem of technique 
is two-fold: first, long experi- 
ence to develop workable 
methods and equipment; sec- 





Technique -Key to aseptic canning 


The plate heat exchanger shown serves as the preheater part of a high temper- 
ature flash heat exchanger 


Containers for aseptic packaging must be presterilized before filling. Shown are 
Qwip cans entering a high-temperature oven enroute to the sterile filling room 


In the sterile filling room operating personnel wear sterile surgical-type masks, 
gowns and over-shoes, Air-lock doors keep outside contamination out; air in the 
room is kept under slight positive pressure so that air leakage is out from the 
sterile room. Incoming air is rendered practically sterile by passage first through 
an electrostatic air filter, then a special glass-wool filter. Ultraviolet lights at 
the ceiling and other strategic locations constantly irradiate personnel and equip- 
ment. Room sterilizing starts at 4 a.m. proceeds for three hours prior to start 


of production 


After the sterilized and cooled whipping cream has been filled and sealed into 
(cool) pre-sterilized Qwip containers the plastic dispenser-unit is added to the 
top 
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- ond, constant education and 
supervision of personnel. 
The latter causes more fail- 
' ures in aseptic canning than 
) the former, Avoset manage- 
' ment has come to conclude. 
» “Our operating personnel 
> may think we are crazy for 


> insisting on some of the seem- 


» ingly picayunish rules which 
» we have developed,” says E. 
* L. Bendiktson, plant super- 
| intendent. 

' “Nevertheless, if any link in 
this procedure is_ ignored, 
trouble results. Therefore, they 
accept the need for adhering 
rigidly to the rules.” 

Avoset uses one basic ster- 
ilizing-cooling process, fol- 
lowed by one of three filling 
processes. 

The sterilizing and cooling 
processes are Avoset develop- 
ments, based originally on 
Grinrod (steam injection) heat 
exchange equipment which has 
since been modified beyond 
recognition. 

HTST (high 


temp short 
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time) sterilization followed by 
rapid cooling in tubular heat 
exchanger is used. Newer 
equipment, involving even 
faster pre-heating and flash 
sterilization, is now being de- 
veloped. 


Sterile filling room 


Two of the filling processes 
are carried out in a sterile fill- 
ing room. Half-pint, open- 
mouth jars and aerosol cans 
are filled in a closed room 
which is pre-sterilized by a 
rigid, three-hour technique 
starting at 4 a.m. 

Steam is used to pre-ster- 
ilize the room and equipment. 
Ultraviolet lights blanket the 
room during the 16-hour proc- 
essing run. 

Fillers, shakers and other 
packaging equipment are con- 
ventional models, modified by 
Avoset. 

A Westinghouse Precipitron 
(electrostatic air cleaner) re- 


continued on page 42 


Avoset's line of aseptically packaged prod- 
ucts is shown above. Their first products 
were sterile table cream and whipping 
cream, packed commercially since 1941 and 
now marketed in 42 countries in half-pint 
bottles and quart cans. Sterile whole milk 
has been packed since 1943, first in glass, 
then in cans since 1950 when the Dole 
(formerly designated as Martin) aseptic 
canning method was installed. When served 


chilled, this product has a flavor closely ap- 
proaching that of fresh pasteurized milk. 
It is sold largely to Alaska, overseas, and 
Armed Forces markets. Avoset's Qwip, sold 
nationally in the US, is the only pressurized 
whipped cream which is sterile and thus 
will keep indefinitely. Four private label 
brands of products they process and pack- 
age aseptically are shown below. 


Sterilizing skills for sale 


Avoset Company’s most important 
commodity is not listed in their com- 
modity line. It is their unique skill 
in applying aseptic techniques to 
foods. For awhile, not even Avoset 
appreciated this fact, and were ac- 
tively searching for broader lines. 
They now realize that one of the best 
ways to broaden their sales base is in 
the field in which they hold a top- 
drawer franchise: aseptic packing for 
others on a custom basis. Working 
with Gerber Products Co. of Oak- 
land, aseptic packing techniques were 


developed for Gerber’s “Modilac” 
infant formula, which is now custom- 
packed by Avoset. Avoset also has 
recently begun packing their asep- 
tically-bottled whipping and _ table 
creams for other companies, includ- 
ing Fairmont Foods, Arden Farms, 
and Beatrice Foods. Avoset’s plant 
is located in Gustine, California. Their 
executive offices are in Oakland, 6023 
College Avenue. Their president, 
Mahlon K. Jordan, is shown with two 
other executives in the photo below. 


Inspecting the Grand Award Plaque for best label design in 1959 
for aerosol containers are: (left to right) T. C. Gruhler, Vice Presi- 
dent, Sales; Mahlon K. Jordan; and Robert Manlove, Vice President 





Plastometer detects any variation between 
pre-set consistency-control figure and actual 
measurement, and controls water-pump speed 
to regulate flow 


By DONALD O. HALLBERG 

O. A. Hallberg & Sons 

as reported by FRANK L. BONEM 
Associate Editor 
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Main 5 hp, 240 v-motor is coupled through variable-speed drive to 76-385 
y-alternator, arrow. By varying frequency of current, alternator changes speed 
of motors which it feeds. Operator at control panel manually adjusts pneu- 


matic control of syrup pump 


PROBLEM: To obtain uni- 
form consistency and 
sweetness in finished apple- 
sauce, variables of continuous 
process — rate of feed, sugar 
and water content — must be 
continuously controlled. Man- 
ually checking and regulating 
high-speed production process 
leaves much to be desired. 

Solution: At Hallberg Can- 
ning Corporation, Sebastopol, 
Calif, where applesauce pro- 
duction is at rate of 12,000 No. 
303 cans per hours, continuous 
control of consistency and 
sweetness is now maintained 
by an automatic proportioning 
system. 

Applesauce process consists 
of usual preliminary steps af- 
ter which pared apples are 
weighed on conveyor. Apples 
are then cooked from 45 sec- 
onds to 3 minutes at tempera- 
ture ranging from 180-212 F. 
From cooker, applesauce is 
conveyed to surge tank and 
hence pumped to filling line. 

Control system first adjusts 
tate of (1) water, (2) syrup 
addition, and (3) speed of 
screw conveyor from cooker 
in proportion to weight varia- 
tions of apples feeding across 
scale, 

Secondly, system also ad- 
justs rate of water and syrup 
addition to compensate for 
Variations of sugar and mois- 
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ture content of apples, as found 
by analysis of sauce in process. 
(Consistency is automatically 
controlled; sweetness is man- 
ually controlled.) 

Actually there are two 
speed-control systems super- 
imposed on each other: the 
first operates by changing the 
speed of motors driving the 
pumps and conveyors; the 
second operates by changing 
the variable-speed transmis- 
sion (pulley-diameters) con- 
necting the electric motors to 
the pumps. 

Both of these systems are 
available from U.S. Electric 
Motors Inc., Box 2058, Termi- 
nal Annex, Los Angeles 54, 
Calif. and Milford, Conn. 

Basic control system is a 
Varidyne multiple drive sys- 
tem. Its power unit electrically 
regulates three critical motors 
in process according to rate of 
feed: one on screw conveyor 
feeding surge tank, one on 
water pump and one on syrup 
pump (see flow diagram). 

Second or speed-trimming 
control is through pneumatic 
Varitrol control system. It 
regulates speed of additive 
pumps to keep consistency and 
sweetness uniform regardless 
of variation in raw apples. 

Another pneumatic system 
is used to change speed of 
power unit according to rate 





Liquid sugar pump is in foreground; water pump is to rear, arrows. 

Speed of I'/2 hp motors, and therefore speed of pumps, is first con- 

trolled by frequency of alternating current. Second or speed-trimming 

control is obtained by pneumatically regulating variable-speed drives, 
circles 


ureluniform consistency and sweetness 


of feed. 

Operation: Change in weight 
recorded by scales is pneu- 
matically transmitted to vari- 
able-speed transmission (VST) 
of an AC Power Control Unit. 

This unit is an AC generator 
driven by an AC _ motor 
through a variable-speed 
transmission so that the fre- 
quency (cycles per second) of 
the generated current is pro- 
portional to the rate of speed. 

The AC current generated 
drives the AC motors of pumps 
and conveyor. Since the speed 
of an AC motor is directly 
proportional to frequency of 
the power supplied, speed of 
transfer conveyor and pumps 
are changed in proportion to 
rate of feed. 

For example, 4-pole induc- 
tion motors which operate at 
1800 rpm (no-load) on 60 
cycles — the most common 
industrial frequency — will 
operate at 600 rpm at 20 cycles 
or 3000 rpm at 100 cycles. 

Consistency is automatically 
measured by a _ plastometer, 
made by Fischer & Porter Co., 
Warminster, Pa. Samples of 
applesauce continuously pass 
through a flow bridge, similar 
to a Wheatstone bridge in 
electrical circuits, then return 
to system. 

Differential pressure across 
bridge is proportional to per 


cent insolubles in applesauce. 
Instrument measures and re- 
cords differential pressure; it 
also transmits variations pneu- 
matically to VST of water 
pump. 

Pneumatic controls for VST 
of syrup pump are manually 
regulated at control panel ac- 
cording to sweetness tests 
made in the laboratory every 
5 to 10 minutes. 

Since first speed control 
system acts electrically on mo- 
tors through frequency modu- 
lation, and second system acts 
pneumatically-mechanically on 
variable-speed drives, which of 
course are located between 
motors and pumps, second 
system over-controls or trims 
speed of individual drives in 
the first system without con- 
flict. 

Results: “We have found,” 
says Donald O. Hallberg, “that 
consistency and sugar content 
of the applesauce is much 
more uniform than before 
when we had a man full time 
to manually control the equip- 
ment.” 

“Also, one of the best ad- 
vantages of a good control sys- 
tem is the fact that it is on the 
job full time.” 

6033 for speed-control sys- 
tems and 6034 for consistency 
controller on Reader Service 
Slip. 













By FRANK L. BONEM 
Associate Editor 


At Borden’s new Milwaukee 
Region plant, main constitu- 
ents for basic ice cream mix 
are automatically weighed and 
mixed for each batch by set- 
ting dials and pushing buttons. 
This system is another fea- 
ture of the plant in which 
emphasis is on automatic con- 
trols as described in the July 
issue of Foop ProcgssInc. 
Termed Load-A-Matic, sys- 
tem is available from Cherry- 
Burrell Corporation, 2400 6th 
St., Cedar Rapids, Iowa. 
Desired weight of each of 
five ingredients — basic mix 
(milk solids), cream, water, 
corn syrup and liquid sugar 


WATER 


CORN SYRUP 
LIQUID SUGAR 


CREAM 


BASIC MIX 

















Precise, automatic weighing 
of liquid ingredients 


Ice cream-mix batching system has reproducibility of 1/4 c'¥ 1% scale range 


— are pre-set on “Digisetters.” 


“Digisetters” are similar to 
counters in that there are 
numbered wheels for units, 
tens, hundreds and thousands. 
Any of these five ingredients 
can be cut out of the batch by 
an “Omit” Switch provided 
for each of the products. 
Ingredients are weighed in 
sequence into 600-gal, cylin- 
drical weigh tank. Tank has 
three load cells attached di- 
rectly to each of its three legs. 
Steel deflectors in load cells 
sense weight difference in mix 
tank. When number of pounds 
for each product — as set on 
control panel — has _ been 

















Control panel has five weight setters, one for 
each ingredient, mounted below strip chart re- 









corder. Amount of each product to be weighed 
into batch is set by turning circumferential 
ring on counter till pounds desired shows 


reached, signal from load cells 
automatically closes pneumat- 
ically-operated sanitary valves 
and shuts off pumps. 

Weighings are reproducible 
to % of 1 per cent of full scale 
range (5000 Ibs) or +12% 
lbs. 

Weigh tank has an agitator 
which is automatically oper- 
ated from panel. Control is set 
so that agitator will start as 
second ingredient is introduced 
and will stop 100 Ibs short of 
set weight. 

Process is repeated for each 
ingredient till “Batch Com- 
plete” horn sounds. Agitator 
then turns on again and stays 
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on until “Stop Horn” button 
is pressed. 

Individual weight of each 
ingredient is recorded by a 
10-in. strip chart recorder. At 
end, total weight is obtained 
on recorder by operator turn- 
ing “Batch-Total” switch to 
“Total.” 

Stabilizer is mixed and add- 
ed manually into each batch 
after batch has been pumped 
from weigh tank into vat pas- 
teurizer. Fruits and/or flavors 
are added in Univat mixers. 

Automatic blending and mix- 
ing system minimizes. human 
error once product weights are 
set. It also enables one batch 
to be processed while another 
is being formulated and facili- 
tates running different formu- 
lations in sequence. 

For cleaning by automatic 
CIP system, control of auto- 
matic valves is shifted from 
process panel to CIP panel. 
Shifting is accomplished by 
turning Proc/CIP selector 
switch, located on process pan- 
el, to “CIP.” Interlock prevents 
batching system from being 
accidentally started while 
cleaning is in progress. 

6035 on Reader Service Slip. 


4 Flow of ingredients from storage tanks to weigh 
tank is accurately regulated by remote, auto- 
matic control of pumps and valves. 


When batch of mix is complete, it is pumped 
to any of four 500-gal vat pasteurizers. From 
pasteurizers, mix is pumped through balance 
of process operations; is then pumped into any 
of eight storage tanks in ice cream packaging 
department. Flow is automatically channelled 
to desired storage tank by selector switch on 
control panel. 


Note how two-way and three-way ‘valves are 
used to simplify installation and automatic CIP 
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that’s 
interesting 


Fried 
baby eee 


' .,. bees, roasted 
caterpillars, fried 
grasshoppers, 
rattlesnake meat, 
rooster combs 
and _ chocolate- 
covered ants 
were typical lit- 
tle epicurean 
delights offered 
visitors to the 
Dodge & Olcott 
exhibit at the 
recent San Fran- 
cisco annual 
convention of 
the Institute of 
Food Technolo- 
gists. 

Sad to relate, 
instead of sam- 
pling .the new 
“foods” in the 
good scientific 
tradition, the 
food men sur- 
“veyed them 
warily as if 
they were little 
bombs, about to 
explode. 


Piggyback 
gets 
mooo-ving 


Milk soon may 
be moving pig- 
gyback, if cur- 
rent tests by 
the Dairymen’s 
League Cooper- 
ative Assn. prove 
out. Under the 
method, milk 
tank, after be- 
ing picked up at 
farm, will be 
backed onto a 
flatcar in the 
country, fastened 
to the deck and 
transported to 
the city — free- 
ing the tractor 
and driver for 
other local-area 
pickups. 

Current 85-ft 
flatear, with ca- 
pacity of 140,000 
Ib, can carry two 
loaded tanks, 
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Main control panel at new Redpath Sugar Refinery—designe 
and built by The Foxboro Company, Limited. Process data 


Foxboro control selected for 
new Toronto sugar refinery 


“We liked Foxboro’s policy of ‘intelligent’ automation” 
Canada and Dominion reports 


Raw cane sugar in at one end, packaged sugar out the other. That’s the 
operation at Canada and Dominion’s new, 15 million-dollar, 2800 ton-a-week, 
Redpath Refinery in Toronto. 

For instrumentation, Redpath selected Foxboro. “We liked their policy of 
automation as a means:to an end — and not an end in itself,” the company 
reports. “As a result automatic control went in only where it could be 
justified by smooth, uniform, lower-cost production.” 

Foxboro’s coordinated service at Redpath involved the selection and inte- 
gration of special primary sensing units, design and manufacture of control 
panels, supply of hundreds of Foxboro instruments and valves, selection and 
training of an instrument maintenance group, as well as coordinating the final 
testing and start-up of the installation. 

Complete process, or a single loop . . . in the United States, or abroad... 
this is the kind of service you can expect when you specify Foxboro Instrumen- 
tation. Ask your Foxboro Field Engineer for full details — or write The 
Foxboro Company, 928 Neponset Avenue, Foxboro, Massachusetts. 

6036 on Reader Service Slip. 
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from individual process panels located throughout the plant 
are also recorded here. 


New 15 million-dollar Redpath Sugar Refin- 
ery was ready to start operation the day the 
first sugar vessel arrived in Toronto through 
the St. Lawrence Seaway. The Foxboro- 
instrumented refinery has a capacity of 2800 
short tons a week — can be expanded to 
5,600 tons. 


FOXBORO 


REG. U.S. PAT. OFF. 





FLUIDICS* AT WORK 


Continuous centrifuging 
improves juice quality 
without sacrifice in yield 


At Pasco Packing Co., Dade City, Fla., 
these four Pfaudler Titan centrifuges 
are the key to producing juice having 
the high quality of a single light-finish, 
without any sacrifice in yield. 

Under Pasco’s new procedure, solids 
from the first finish are countercurrent- 
washed four times to recover additional 
sugar solids. Centrifuging the juice 
derived from these washings removes 
unwanted fine solids, detrimental to 
quality. By eliminating heavy finish- 
ing, Pasco no longer presses undesir- 
able ingredients from the pulp. Centri- 
fuging also reduces aeration and thus 
improves shelf life of the concentrate. 


VERSATILITY. Since the Titan can con- 
tinuously remove pulp from extractor 
juice with solids as high as 28% by 
volume, juice processors have flexibil- 
ity to meet process changes caused by 
seasonal variations in the fruit. 

The Pfaudler Titan puts 7800 times 
gravity to work for you. This, along 
with a choice of disc sizes, makes 
separation of any size particle up to 
14” diameter possible. And the Titan 





operates continuously, ejects sludge 
automatically in 5 seconds or less. 


OTHER USES. Processing citrus juice 
is one application for the Titan’s many 
unusual features. There are others. 
For example, the “Selecteject” control 
provides solids only discharge while 
maintaining a sludge blanket at the 
bowl periphery. This is useful with 
slimy solids where maximum dewater- 
ing or concentration is required. “Se- 
lecteject” also lets you handle coarse, 
compacting, granular solids with in- 
stantaneous, complete discharge. 


TEST PROGRAM. Let us test your 
product in your plant with a Pfaudler 
demonstration unit, or at Pfaudler’s 
Test Center. For more information, ask 
for Bulletin 946. Write our Pfaudler 
Div., Dept. FP-80 Rochester 3, N. Y. 


*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 


equipment, and experience in solving 
problems involving fluids. 





PFAUDLER PERMUTIT inc. 


Specialists in FLUIDICS... the science of fluid processes 
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All-industry Coordinating Committee 


takes steps to 


Improve Frozen Food Handling © 


[ MPORTANT decisions approved by the Frozen Foods All- 
Industry Coordinating Committee on June 24 were: 


1. The immediate formation of State or area Committees, com- 
posed of representatives of all organized State or area industry 
groups, concerned with frozen foods. Such Committees are to be 


alert to every significant leg- 
islative or regulatory develop- 
ment in their localities, are to 
be closely in touch with the 
Chairman of the All-Industry 
Committee and are to assist in 
carrying into action such pro- 
grams of education and self- 
policing as the All-Industry 
Committee carries on and en- 
courages for the consistent 
maintenance of highest quality 
in frozen foods. 

The Committee also ap- 
proved the preparation of a 
manual of instruction and 
procedure for these State and 
area Committees to the end 
that their activities be most 
effective and well-coordinated 
with the All-Industry Com- 
mittees actions and program. 


2. Approved the suggestion of 
Dr. M. J. Copley of the West- 
ern Regional Research Labo- 
ratory that Association leader- 
ship and key Committee per- 
sonnel of AFDOUS be invited 
to participate in a review of 
information developed by the 
very comprehensive time-tem- 
perature tolerance investiga- 
tions at this USDA Labora- 
tory. This meeting is scheduled 
for November 4 to 6 at the 
Laboratory in Albany, Cali- 
fornia and will be attended 
also by members of the All- 
Industry Committee. 


3. Approved the appointment 
of a coordinating subcommit- 
tee to integrate all sections of 
the standards of quality con- 
trol practice, now being pre- 
pared by the several segments 
of industry concerned with 
frozen foods, such standards 
to serve ultimately as a uni- 
versal guide in the frozen 
foods industry in the volun- 
tary self-policing program. 


4. Re-emphasized the Com- 
mittee’s intention to base its 
quality control program on 
the scientific facts developed 





by the investigations at the 
Western Regional Research 
Laboratory and by other Fed- 
eral and State research agen- 
cies, with the counsel of The 
Refrigeration Research Foun- 
dation. 


5S. Approved the appointment 
of a sub-committee to study, 
encourage and integrate to 
mutual advantage all forms 
and channels of educational 
material, with the objective 
that every person producing, 
transporting, warehousing, dis- 
tributing and merchandising 
frozen foods will know and 
will employ consistently the 
procedures, which will give 
maximum protection to the 
commercial quality of frozen 
foods. 

As explained in last month's 
article, this Committee was 
formed to develop a coopera- 
tive program for all segments 
of industry concerned with the 
handling of frozen foods. Spe- 
cifically, it was formed to off- 
set the threat of premature, 
unrealistic AFDOUS code ac- 
tion. 

The All-Industry Commit- 
tee represents: American Meat 
Institute, American Trucking 
Associations, Institute of 
American Poultry Industries, 
National Association of Food 
Chains, National Association 
of Frozen Food Packers, Na- 
tional Association of Refrig- 
erated Warehouses, National 
Association of Retail Grocers, 
National Fisheries Institute 
and National Frozen Food As- 
sociation. 

In addition, as observers, the 
following organizations had 
representatives present at the 
June 24 meeting: Super Mar- 
ket Institute, Railroad-Owned 
Refrigerator Car Committee 
and National Frozen Food 
Locker Institute. Also partici- 
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use Dow Corning 
Silicone Defoamers* 


There’s a right tool for every job. In foam 
control it’s Dow Corning silicone anti- 
foamers or defoamers . . . job-proved 
thousands of times over as the most 
efficient, most economical, and most versa- 
tile foam suppressors available. 


*At prescribed levels, are sanctioned by FDA 


FREE SAMPLE 


and new manual on foam control 


| Dow Corning|l 
CORPORATIONI 
| MIDLAND. micnican| 


| Dept. 3908 j 


| Please rush a FREE SAMPLE of a Dow Corning i 
| silicone. defoamer for my product or process, | 
which is (indicate if food, aqueous, oil or 


other): 


| NAME 


: POSITION 


| COMPANY 


ADDRESS 
| 
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pating were representatives 
from The Refrigeration Re- 
search Foundation, University 
of Massachusetts and Western 
Regional Research Laboratory 
of USDA. 

The All-Industry Committee 
voted to hold its next meeting 
in Washington, D. C., on Sep- 
tember 8-9, 1960. 


No bacteria growth 
on frozen foods 
kept at 20°F or below 


What happens to bacteria 
in frozen foods? In the labora- 
tory, some yeast and molds 
make slow growth below 20°F 
as we reported last month. 

Recent USDA research shows 
that on commercially frozen 
foods there was absolutely no 
growth of bacteria at storage 
temperatures of 20°F or below. 

Bacterial counts on 18 lots of 
peas, beans, cauliflower, and 
spinach were followed during 
experimental exposures to 
temperatures ranging from 
—10° to 40°F. The average in- 
itial count for the different 
lots held at —20°F until the 
various temperature tests were 
started ranged from below 
10,000 to over 10,000,000 bac- 
teria per gram. 

At temperatures of —10° to 
20°F bacterial growth never 
occurred, but large numbers of 
bacteria always survived pro- 
longed storage. On a percent- 
age basis, survival was ex- 
tremely variable but averaged 
around 50% and only once fell 
below 10%. 

Flavor deterioration oc- 
curred in this temperature 
range and thus could not have 
been caused by bacterial 
growth. 

Bacterial growth always took 
place at temperatures of 25°F 
and above. The population 
doubled in one to 8 weeks at 
25° and 30°F, and in less than 
a week at 40°F. Growth can 
continue to the point of bac- 
terial spoilage at these tem- 

peratures. 

Off flavor was detected, 
however, before the bacterial 
count had increased signifi- 
cantly. Thus, initial develop- 
ment of off flavor appears to 
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A SERVICE TO THE 


‘- bea 
CENTRIFUGE 
TAKES 

OVER 


A long-neglected 
equipment item is 
developing into a 
giant that is starting 
new trends in proc- 
essing operations 


Although the centrifuge has been with us for a long time, its full poten- 
tialities are only now being realized in the processing field. Partly, this is 
due to the increasing demand for faster, more precise methods of separa- 
tion and classification, adaptable to continuous, automatic operation. More 
particularly, it is due to radical new developments in the centrifuge itself. 

Centrifuges have now become so versatile in operation and have ad- 
vanced so much in size, power and capability that opportunities for profit- 
able application are virtually unlimited. They are replacing filters, settling 
tanks, screening and other separation and classification equipment. In 
many cases, they are cutting days off processing time. Important, too, since 
the centrifuge substitutes horsepower for size, is the greatly reduced floor 
space requirements and the smaller amount of critical material needed 
when handling highly corrosive solutions. 

Dorr-Oliver has taken a leading part in the development of these newer, 
more versatile and more powerful units. An example is the high speed, 
high pressure Merco® centrifuge for operation at elevated temperatures. 
A successful application is in separating the catalyst from the polymer in 
the production of the new high density polyethylene. 

Features of Dorr-Oliver design are the overhead bearing and drive which 
remove some of the limitations of conventional units and the revolutionary 
return flow principle that permits concentrating, washing, clarifying, 
classifying and recovery of soluble values at pressures up to 150 psi. 
Probably the largest centrifuge now in operation is a Merco unit. Rotor 
speeds up to 3300 rpm and capacities up to 600 gpm are possible. Smaller 
size, specialized units, among them the Mercone® Screening Centrifuge, are 
finding application in the food and pharmaceutical industries. 

To those interested in the possibilities of centrifugation, Dorr-Oliver 
offers a wealth of information. For investigation and-evaluation, pilot plant 
models are offered on a sale or rental basis. Just drop a line to Dorr-Oliver 
Incorporated, Stamford, Connecticut. 


Dorr-Oliver offers a wide range of equipment, methods 
and complete systems for the processing industries. 
Operations include: 
ROASTING * DRYING ¢ CALCINATION ¢ CLASSIFICATION ¢ THICKENING 
SCREENING e FILTRATION e CLARIFICATION ¢ WASHING e AGITATION e 
CENTRIFUGATION ¢ ION EXCHANGE e PUMPING 
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Who cares about your 


Wire Cloth Fabrications? 


CAMBRIDGE does... 


that’s why you automatically get service 
with your order . . . whether you need 
dozens of midget strainers or a single 
giant-sized retaining screen. 

Careful, competent workmanship and 
constant inspection assure you of quality 
ea modern machinery and accurate 
scheduling assure you of prompt delivery. 
And, a Cambridge Field Engineer follows 
up your order to make sure our product 
is giving you the best possible service. 
Let us quote on your next order for wire 
cloth fabrications. We manufacture wire 
cloth from any metal or alloy—including 
titanium—in nine basic weaves. We'll 
work from your prints or draw up prints 
for your approval. Call your Cambridge 
Field Engineer . . . he’s listed in the yellow 
pages under ‘‘Wire Cloth’’. Or, write for 
FREE 94-PAGE CATALOG. 


The Cambridge 
Wire Cloth Co. 


Department H e Cambridge 8, Md. 


Manufacturers of Wire Cloth, 
Metal-Mesh Conveyor Belts, Wire Cloth Fabrications 


‘ y 
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be unrelated to growth of 
bacteria. 

A complete report of this re- 
search appears in the June, 
1960, issue of Food Technology 
under the title “Time-Tem- 


perature Tolerance of Frozen 
Foods. XXII,” by H. David 
Michener, P. A. Thompson, and 
W. C. Dietrich of the Western 
Regional Research Laboratory, 
Albany, California. 


The nutritional effects 
of processing of foods 


“Nutritional Evaluation of 
Food Processing” contains 
complete information on the 
known effects of processing 
upon the nutrient content and 
nutritional value of foods. 

Wherever possible, sugges- 
tions are made_ regarding 
changes in processing pro- 
cedures which would mini- 
mize losses in nutritional val- 
ue. 
The 612-page volume is ed- 
ited by Robert S. Harris, PhD, 
Professor of Biochemistry of 
Nutrition, Dept. of Food 
Technology, Massachusetts 
Institute of Technology; and 
Harry Von Loesecke, SB, 
(formerly) Agricultural Re- 
search Service, USDA. 

Thirty-three authors, each 
an expert in his field, have 
contributed various chapters 
on the subject. Opening chap- 
ter deals with a general dis- 
cussion on the stability of 
nutrients. 

Other chapters discuss the 
effects of commercial proc- 
essing on fruits and vege- 
tables, milk and milk prod- 
ucts, cereals, oilseeds and oil 
and meat, poultry and fish 
products. Also considered is 
the relation of packaging ma- 
terials to maintenance of 
nutritive value and the effect 
of commercial storage on the 
nutritive value of processed 
foods. 

In addition, volume covers 

continued on page 4! 
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lworful, quality, eye-appealing foods... ; 
naturally superior...when made with... — CORN 


sugars, starches and syrups from P R ODUC IS 


WRITE OR PHONE Corn Products for expert technical assistance... 
helpful data on these fine products for the Food Industry: 
CERELOSE® dextrese sugar - REX® and GLOBE® corn syrups > BUFFALO® - HUDSON RIVER® and SNOWFLAKE® starches. 


* 


= CORN PRODUCTS DIVISION CORN PRODUCTS SALES COMPANY « 9 East 55 Street, New York 22, N. Y. 
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Charles V. Lipps, executive 
vice president and _ board 
member of Curtiss Candy Co., 
Chicago, has been elected 
president and chief executive 
officer, succeeding William C. 
Jakes. 


Lipps Nolan 


Wendell P. Nolan has suc- 
ceeded the retired John Y. 
Huber, Jr., as president of 
Keebler Biscuit Co., Philadel- 
phia. In the baking industry 
since 1922, Nolan had been 
president and general man- 
ager of Merchants Biscuit 
Co., Omaha, Nebr., another 
division of United Biscuit 
Company of America. 


In its first manufacturing 
endeavor in Latin America, 
H. J. Heinz Co. is building a 
new plant on a 50-acre site in 
San Joaquin, Venezuela, where 
manufacturing is expected to 
begin early next year. The 
operation also will offer tech- 
nical advice to local farmers 
on ways to improve quality 
and quantity of agricultural 
production, particularly of 
crops needed by Heinz. 


Dr. Wallace R. Roy, vice 
president of Minute Maid Cor- 
poration’s Technical Services 
Division, has been elected 
chairman of the Refrigerated 
and Frozen Products Research 
Advisory Committee of the 
US Dept. of Agriculture. Com- 
mittee recommends projects 
to be undertaken in the re- 
frigerated and frozen product 
field. 


Newly elected as president 
of Union Starch and Refining 
Co., Inc., Theodore Reed had 
served, successively, as con- 
troller, secretary-treasurer, 
vice president and executive 
vice president since joining 
the company in 1952. 


Hurbert O. Ranger, formerly 
laboratory director of Plastics 


For other news of Plants, Companies 


and Personalities see page 74. 


Coating Corp., Holyoke, Mass., 
has joined General Foods Re- 
search Center, Tarrytown, 
N.Y., as director of the food 
packaging laboratory. 


G. A. Kolman, a 3l-yr vet- 
eran with General Foods, has 
been appointed to the newly 
created position ‘of operations 
manager of the company’s 
Research Center at Tarry- 
town, N.Y. 


Directors of the Borden 
Company, after amending the 
company’s by-laws to pro- 
vide for more than one ex- 
ecutive vice president in view 
of expanded domestic and in- 
ternational operations, elected 
Francis R. Elliott as an addi- 
tional executive vice presi- 
dent. With Borden’s for 31 


Archer Elliott 
years, Elliott will share cer- 
tain responsibilities with the 
other executive vice presi- 
dent, Roy D. Wooster. 

Elected a vice president of 
the Borden Company was 
Harry L. Archer, who also 
was advanced to president of 
Borden’s Milk & Ice Cream 
Company division, succeeding 
Elliott in this post. 


Gerber Products. Co., Fre- 
mont, Mich., has formed a 
new International Division to 
plan foreign marketing opera- 
tions and handle foreign li- 
censing operations. William 
U. Hudson, executive vice 
president of Gerber, heads the 
division while Frank A. Meyer 
is planning manager. Arrange- 
ments have already been made 
for manufacture of Gerber 
products by C. A. Venezolana 
de Alimentos, Caracas, Vene- 
zuela, and Meidi-ya Shokukin- 
Koja Co., Osaka, Japan. 


Hunt Foods & Industries, 
Inc., is building a $4 million 
food processing plant on a 
seven-acre site in Davis, Cal. 
Completion is expected in 


time to process the 1961 to- 
mato crop. 


The board of directors of 
Wilson & Co., Chicago, has 
elected James D. Cooney 
chairman and chief executive 
officer and Roscoe G. Haynie 
president and chief adminis- 


Cooney Haynie 


trative officer. Mr. Cooney has 
been with Wilson since 1926, 
when he joined the company 
as counsel. He became presi- 
dent in 1953. Mr. Haynie 
joined Wilson in 1932 and has 
been a vice president since 
1946. 


A joint venture to manu- 
facture baby food on a world- 
wide basis, with emphasis on 
the European Common Mar- 
ket, has been organized by 
Beech-Nut Life Savers, Inc. 
and General Milk Co. (an 
overseas operation owned by 
Carnation Milk and Pet Milk). 
Baby food formulas preferred 
by German mothers will be 
manufactured at a plant cur- 
rently being built at Bad Es- 
sen, West Germany, and mar- 
keted under the Lucky Clover 
brand name used on General 
Milk products in Germany. 
All flavors of Beech-Nut chew- 
ing gum also will be made. 


George H. Strietmann has 
been elected board chairman 
and Edward J. Hekman presi- 
dent of United Biscuit Co. of 
America. Strietmann, who 
succeeds retiring Chairman 
Kenneth F. MacLellan, con- 
tinues as president of UBC’s 
Strietmann Biscuit Co., divi- 
sion. Hekman, formerly presi- 
dent and general manager of 
the Heckman Biscuit Co. divi- 
sion, is now division chairman. 
Peter Phillips, formerly Hek- 
man division executive vice 
president, is now division 
president. 
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Our engineers have 


been working 


on the same 


problem for 


50 years/ 


Dumb engineers? Not at all! At King 
Co. our engineers are taught never to be 
satisfied. No matter how efficient our 
last blast freezing plant, we go back to 
the drawing boards to try and make the 
next better. Maybe that’s why we can 
proudly say: our engineers are the most 
highly experienced, best trained and 
most qualified creative people in the 
highly specialized freezing field. 


King Co. has gained its know-how 
from the thousands of custom designed 
cold room installations—engineered, 
during the past half-century, for most 
of the nations leading companies. 


Let our engineering department assist 
you in total planning—an exclusive King 
Co. service for operations in ice cream 
hardening, frozen food, refrigerated 
warehouses and blast freezing plants. 
Write today, we can place 50 years 
of problem solving experience at 
your disposal. 


for free technical bulletin 


COMPANY OF 
OWATONNA 


OWATONNA, MINNESOTA 
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continued from page 38 
agricultural aspects influenc- 
ing the nutritional value of 
unprocessed foods. 

Publisher: John Wiley & 
Sons, Inc., -440 Park Ave. 
South, New York 16, New 
York. $12.00 


Summarizes research on 
meat and its byproducts 


Booklet of 62 pages is a re- 
port on all research and ed- 
ucational activities of Ameri- 
can Meat Institute Foundation 
for fiscal year ending August 
31, 1959. 

Literature presents a dis- 
cussion of widely diversified 
subjects under investigation, 
all of which have direct rela- 
tionship to some aspect of 
processing or utilizing meat 
and its byproducts. 

Research work under fol- 
lowing classification is in- 
cluded: animal fats, animal 
feeds, bacteriology, enzymes, 
hides and skins, methodology, 
nutrition, radiation processing 
and water balance. Other re- 
search work conducted and 
reported in booklet was on 
flavor, pigments, tenderization, 
quality and processing of 
meats. 

Copies of annual report, 
publication F-383, may be ob- 
tained by writing AMIF at 
939 East 57th St., Chicago 37, 
Ill. 


All about 
candy making 


“Candy Making As a Science 
and an Art”, by Claude D. 
Barnett, is a comprehensive, 
practical study of candy mak- 
ing encompassing fabrication, 
processing, assembly and fin- 
ishing. 

Included in the 13 chapters 
of this illustrated, 224-page 
volume are discussions of raw 
material selection, instrumen- 
tation and control, panning, 
chocolate coating, packaging 
and storage, cost accounting 
and sanitation. 

Information is also given on 
specific candies such as creams, 
chewy candies, high cooked 
candies, jellies and gums, mis- 








Real Fruit® 


Flavors... 


WITH THE FUGITIVE 
AROMAS CAPTURED! 


You can improve your 
prceduct amazingly—by 
use of FLAVOREX real 
fruit flavors. Our “‘Low 
Temp” process coaxes 
out and captures the 
very last drop of good- 
ness in the natural fruit. 
Those delicately elusive, 
but important, volatiles 
now are collected and 
entrapped in our real 
fruit concentrates. ..so 


that all the full, rich, 
good taste goes directly 
into your product. 

Available—black rasp- 
berry, black cherry, 
grape,strawberry, black- 
berry, punch, lemon 
and orange—as real 
fruit pure concentrated 
juices. Or with other 
natural flavors for add- 
ed strength. Write for 
samplesand prices today. 


: 8 Better Flavors for Better Products 
FLAVORE X co. inc. 


302 S. CENTRAL AVE., 


BALTIMORE 2, MD. 
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FOAMGLAS* works for 
KRAFT FOODS 














































EVIDENCE: Back in 1949, Kraft Foods Co., Chicago, 
Ill., found a quick, low-cost way to convert a single 
stockroom into two insulated cold storage rooms. They 
constructed free-standing walls and suspended ceilings 
of FOAMGLAS Insulation. 

These were the benefits: strength and rigidity for self- 
supporting walls; constant insulating value to maintain 
two different temperatures in the two rooms; moisture- 
proof insulation to eliminate replacement; major con- 








struction economies because the coolers were built and 
insulated in one step with one material ; incombustibility ; 
and protection against vermin infiltration. 

See how FOAMGLAS can solve your most difficult 
insulation problems. Write for the Kraft Case Study 
report and a free copy of our new Industrial Insulation 
Catalog. Pittsburgh Corning Corporation, Dept. FP-80, 
One Gateway Center, Pittsburgh 22, Pa. In Canada: 
3333 Cavendish Blvd., Montreal, Que. 


Pittsburgh Corning makes available a complete line of accessory materials for use with FOAMGLAS insulation. 


Write for Data Sheets. 


PITTSBURG HAH 
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cellaneous candies, etc. 

Specific equipment and ma- 
chinery for various kinds of 
candies are described and il- 
lustrated. 

Numerous formulas for can- 
dies are also included to show 
examples and patterns so that 
proper formulation of products 
may be determined by the 
production man. 

Publisher: Book Division, 
Don Gussow Publications, 
Inc., 660 Madison Ave., New 
York 21, N. Y.; single copies, 
$10.00; three or more copies, 
$8.50 each. 
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moves gross particles from the 
incoming room air, and final 
air sterility is achieved by 
glass wool filtration. 

Enroute to the sterile filling 
room, the glass jars or aerosol 
cans are sterilized with dry 
heat by passage through an 
oven. 

Once the bottles or aerosol 
cans are filled and sealed, they 
emerge from the sterile room 
for conventional handling. 

In the Dole system, cans 
are sterilized by dry super- 
heated steam above 450°F prior 
to filling in one self-contained 
unit. Containers proceed in a 
straight line under filler imcide 
closed sterile chamber. The 
cool-filled containers thus by- 
pass the sterile room. 

Sterile whole milk in quart 
cans is produced at Gustine on 
a Dole unit at 60 cans per 
minute. Other milk products 
are packed in glass and cans 
at speeds up to 270 cans per 
minute. 

Product is standardized, 
then sterilized and cooled prior 
to canning in same equipment 
used for the other Avoset 
products. 


Quality control lab at Avo- 
set checks one can of Qwip 
per every five cases bacterio- 
logically, maintains an eight- 
day surveillance on all goods 
before shipment. Other quality 
tests are also made routinely. 
Records are\ kept of every 
lot, and samples of each lot 
are maintained for over a year. 
END 
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Available in experimental quantities .. . 


New form of corn starch offers 
excellent freeze-thaw stability 


@ Gravies and sauces remain clear and 
free-flowing when frozen and. then 


thawed 


@ Canned pie fillings no longer curdle or be- 
come murky after warehouse storage 


@® Cream pie fillings and instant puddings 
do not crack, weep or separate 


JOE VOORHEES, Associate Editor 


‘ew form of corn starch, 
for use as a thickening 
agent, has remarkable freeze- 
thaw stability, assuring clear, 
free-flowing sauces and gra- 
vies in frozen foods after thaw- 
ing. 

Known as starch phosphates, 
the new thickening agent, de- 
veloped by American Maize- 
Products Company, Roby, Ind., 
also has application in canned 
foods, cream pies, instant pud- 
dings and various other food 
products. 

The starch phosphates, which 
range in color from white to 
light tan, are remarkably 
bland in taste and completely 
digestible. They also remain 
suspended in solution when 
mixed with water. 

The starch phosphates are 
prepared by reacting corn 
starch with phosphate salts. 
Process is based upon use and 
product patents licensed on an 
exclusive basis from Interna- 
tional Minerals and Chemical 
Corporation, Skokie, III. 

Used at levels of five per 
cent, the starch phosphates 
have greater thickening power 
than the corn starch from 
which they are made. Because 
of their superior water-bind- 
ing characteristics at low tem- 
peratures, the usual cooking 
process necessary with regu- 
lar corn starch may be elimi- 
nated. 
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However, high temperatures, 
used in processing certain 
foods, will not affect final vis- 
cosity. 

Degree of viscosity can be 
changed by changing the base 
starch from which the starch 
phosphates are formulated. 
This may be accomplished by 
changing the degree of phos- 
phate esterification or by treat- 
ing the starch before phos- 
phatizing it. 


Experimental quantities 


At present, American Maize 
is producing experimental 
quantities of a standard grade 
of the starch phosphates from 
pilot plant operations. They 
expect to be producing com- 
mercial quantities by the end 
of the year. 

The standard grade is a 
highly substituted (8 to 10 per 
cent phosphate on a weight 
basis), cold water-soluble 
starch. Samples of this are 
available on request. Other 
grades can be supplied which 
differ in degree of phosphate 
substitution in the starch mole- 
cule and in purity. 

On the basis of the present 
experimental work in produc- 
ing starch phosphates from 
regular corn starch, American 
Maize believes that opportuni- 
ties for waxy-corn phosphates 
and amylose-corn phosphates 
are extraordinarily promising. 
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Two samples of frozen chow mein, after they have been defrosted, 

are shown above. Chow mein sample on the left was thickened with 

starch phosphates and is just as clear and smooth as before freez- 

ing. Sample on right was thickened with corn starch and shows 
severe gelling, opaqueness and some weeping 


May replace vegetable 
gums. The starch phosphates 
may be used to replace veg- 
etable gums such as gum arabic 
and locust bean gum now in 
wide use by the food industry 
as thickening agents. 
Price-wise, the starch phos- 
phates cost more than regular 
starches, but much less than 
the vegetable gums. Experi- 
mental cost is 1244¢ per pound 
for the standard grade, as com- 
pared to 6%4¢ per pound for 
regular starches, and up to 
40¢ per pound for vegetable 
gums such as Texas guar and 
locust bean gums from the 
Mediterranean areas. 


Frozen foods. Frozen food 
companies have long been 
bothered by the murky ap- 
pearance of frozen gravies and 
sauces made with regular corn 
starch. The problem has be- 
come even more intensified 
with the advent of “boil-in- 
the-bag” packaging, where the 
consumer can readily see the 


food and spot the cloudiness. 

Furthermore, when _ foods 
thickened with corn starch are 
thawed without heating, they 
form a curdled, spongy ap- 
pearance, which may lead the 
housewife to discard the prod- 
uct thinking something is 
wrong with it. 

Use of starch phosphates to 
thicken sauces and gravies for 
frozen meat pies, chop suey, 
stews, vegetables, etc., guar- 
antees the retention of smooth, 
clear, free-flowing gravies and 
sauces when thawed, with no 
effect upon eating properties. 


Canned foods. Because starch 
phosphates produce clear gra- 
vies and sauces, they are es- 
pecially advantageous for use 
in foods packed in glass jars. 

For example, the color of 
certain products in foods, such 
as red peppers in chop suey, 
would not be masked by 
cloudy gravy. Therefore, the 
foods would have greater con- 
sumer appeal because they 
















ingredients 


would look better. 

Canned fruit pie fillings, 
thickened with regular corn 
starch and stored in ware- 
houses at low temperatures, 
very often curdle or cloud up 
when brought back to room 
temperatures. 

Such fillings, thickened with 
starch phosphates, remain 
clear even after weeks of stor- 
age at 40 F. 


Other food uses. Research at 
American Maize indicates that 
starch phosphates may also be 
used to great advantage in 
several other foods. 

In cream pies and instant 
puddings, they prevent crack- 
ing, weeping and syneresis. In 
bakers jelly, they produce the 
desirable characteristic of plas- 
ticity rather than gelling. 

In combination with high 
amylose starch products, they 
act as an aid to slowing down 
the gelling process. They also 
serve as an emulsifier and 
stabilizing agent, creating a 
suspension in water when in- 
corporated with other starches. 
6045 on Reader Service Slip. 


212 flavoring materials 
given time extensions 


FDA stayed effective date of 
Additives Law to March 6, 
1961 for the following flavor- 
ing substances and natural 
substances used in conjunction 
with flavors: 


Agaric, white; Alkanet root; 
Aloe; Aloe extract; Aloe, cape; 
Aloe, cape, extract; Aloin; Al- 
thea flowers (marshmallow); Al- 
thea root (marshmallow: root); 
Anyris (West Indian sandalwood) 
oil; Angola weed; “Araucaria” 
oil; Artemisia (wormwood) (Thu- 
jone free); 

Balsam fir oil; Balsam fir, oleo- 
resin; Beechwood creosote; Ben- 
soin gum (resin); Birch tar oil, 
refined (rectified); Blessed thistle 
(holly thistle) herb; Blessed this- 
tle (holly thistle) herb extract, 
solid; Blessed thistle (holly thistle) 
herb extract; Blessed thistle (hol- 
ly thistle) herb oil; Blackberry 
bark extract; Borage; Boronia, ab- 
solute; Ruchu leaves oil; Buck- 
bean leaves extract; Bugleweed, 
yellow (groundpine bugle); Bugle- 
weed, yellow (groundpine bugle), 
extract; Bugleweed, yellow 
(groundpine bugle), extract, solid; 

Cabreuva oil; Cade oil (juniper 
tar, empyreumatic wood oil); 
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Let Morton help you solve 
these problems in using salt 


M x 
New system solves these 
recurring problems in wet salt storage systems 













Brine Overflow Loss 














Haphazard Salt Measurement 
























Corrosion of Float Valves 


Levetrol is a liquid level control method which automatically replaces water needed 
in wet salt storage systems in proportion to salt withdrawn in brine form. @ Adaptable 
to most wet salt storage systems, Morton Levetrol protects you from salt losses due 
to brine overflow by constantly balancing the water level to the salt bed level. q Levetrol 
also eliminates the troublesome problem of corroding float valves. The simple, de- 
pendable Levetrol control system is installed on water lines located away from the 
wet salt storage. This completely avoids costly corrosion problems and assures you 
proper brine strength at all times. Levetrol enables you to have complete automation 
and consistent regeneration of your water treatment system. (i eal 
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Morton offers you help 
in solving problems 

in design, modification, 
installation or operation 
of brinemaking 
equipment. 


All of these problems can be solved 
with the counsel of one of Morton's 
Brine Engineers. Their experience 
with all types of salt for brine using 
processes can provide you with 
fresh ideas and the latest tech- 
niques in solving these problems. 
Many architects, engineers and 
plant superintendents already have 
found that calling upon a Morton 
engineer can save time and money. 


Problems of salt selection, deliv- 
ery and handling, can be easily 
solved by talking to a Morton man. 
He can tell you which of 100 differ- 
ent grades of salt will do the best 
job for you. What's more, Morton's 
nation-wide service and produc- 
tion facilities assure you depend- 
able delivery of the salt you need 
in the quantity you want, anywhere 
in the country. 
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New Morton “Fluitron” 
assembly ends 

gravel problems in 
your brinemakers. 


The all-plastic ‘'Fluitron"’ is an exclu- 
sive Morton brinemaking device which 
creates exceedingly high brine make- 
up rates and completely eliminates 
the need for gravel supporting beds 
when dissolving high-purity fine 
grained salts. The ‘‘Fluitron'' insures 
a pure, saturated brine when used 
with Morton ‘999’ or Purex all-soluble 
salts. The Morton ‘‘Fluitron’’ diffuses 
water through the salt bed and also 
collects the brine for discharge to the 
brine-use system. By eliminating the 
gravel bed and expanding the salt 
capacity of your dissolving vessel, the 
‘Fluitron"’ relieves you of the job of 
frequent salt charging. 

Adaptable to most brine make-up 
tanks, the ‘'Fluitron"’ is included with 
Morton Model E Brinemaker series or 
you may acquire it individually on 
convenient leasing terms. 

Morton Brinemakers are now avail- 
able in two corrosion-free materials— 
stainless steel or plastic. 






Mail coupon today for information on how Morton can help you solve brine make-up problems! 


{_] Please send booklet on Levetrol System. [] Please send booklet on new Morton 
“Fluitron'’ and Brinemakers. [_] Please have a Morton Brine Engineer contact me regarding: 





(type of problem) Sees eee he tae eel 


Name 





Title 








Company. 





Address xa ig 





eg ee ae Zone 


COMIPAN 


INDUSTRIAL DIVISION 








110 No. Wacker Drive, Chicago 6, Illinois 
Dept. FP-8, 
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Cajeput (cajuput) oil; Calamus 
(sweetflag); Calamus oil; Cali- 
fornia laurel leaves extract; Cali- 
fornia laurel oil; Calumba; Ca- 
lumba extract; Carmine; Cascara, 
bitterless extract; Cassie absolute; 
Cassia fistula (goldenshower 
senna); Castor oil; Catechu, black, 
extract; Catechu, black, powder; 
Cedar leaf oil; Cedarwood, Amer- 
ican, white, oil; Centaury (cen- 
taurium) herb; 

Cherry-laurel water; (laurocera- 
sus water); Chestnut leaves; 
Chestnut leaves extract; Chestnut 
leaves extract, solid; Chirata 
(chiretta, East Indian balmony); 
Chirata (chiretta, East Indian bal- 
mony) herb extract; Cinchonidine; 
Cier d’abeille, absolute; Cochi- 
neal; Cocillana bard; Copaiba 
(balsam copaiba); Copaiba (bal- 
sam copaiba) oil; Cork, oak; 
“Costus root” extract; “Costus 
root” oil; Cramp bark extract; 
Cubeb; Cubeb oil; Cudbear; Cud- 
bear extract; Currant, black, buds, 
absolute; Currant, black, buds, 
extract, solid; Currant, _ black, 
leaves; 

Damar gum; Davana oil; 
Deer’s-tongue (vanilla trilisa) ex- 
tract; Dittany (fraxinella); Dittany 
of Crete; Dittany of Crete, ex- 
tract; Dittany of Crete extract, 
solid; Dittany of Crete oil; Dock, 
yellow, root; Dock, yellow, root 
extract; Dock, yellow, root ex- 
tract, solid; Dragon’s blood; 

Elder flowers, with stems; El- 
der Tree leaves; Elecampane root; 
Elecampane root extract; Ele- 
campane root oil; Elemi gum; 
Elemi oil; Erigeron oil; Eucalyp- 
tus leaves; Eucalyptus oil; 

Forget-me-not; Galbanum oil; 
Galbanum resin; Gambir (cate- 
chu, pale); Genet absolute; Genet 
extract; Gentian; Gentian root ex- 
tract; Germander, chamaedrys; 
Germander, chamaedrys, extract; 
Germander, chamaedrys, extract, 
solid; Guaiac wood oil; Guaiac 
gum extract; Guaiac wood ex- 
tract; Guarana; 

Hart’s-tongue; Haw bark, black, 
extract; Ho (ho-sho) oil; 

Iceland moss; Imperatoria 
(masterwort); Iva (musk yarrow); 

Labdanum absolute; Labdanum 
oil; Labdanum oleoresin; Lemon- 
verbena; Lettuce, wild; Linaloe 
wood oil; Linden flowers and 
leaves; Logwood chips extract; 
Lovage; Lovage extract; Lovage 
oil; Lungmoss (lungwort); 

Manna; Maple, mountain, bark; 
Maple, mountain, -bark, extract, 
solid; Maple, mountain, extract, 
solid; |Medowsweet, European 
(spiraea ulmaria); Melilot herb 
(yellow melilot); Mimosa abso- 
lute; Motherwort; Mullein flow- 
ers; Myrrh gum and oil; 

Oak moss absolute (mousse de 
chene) and extract; Olibanum oil 
(frankincense); Opopanax (bisa- 
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Wouldn’t you like to see your fruit juices take on a clear, 
glowing sparkle and have better sales appeal? You can 
do it with the help of Pecrinot natural enzymes. Many 
untreated fruit juices have a characteristic cloudy appear- 
ance that persists even after repeated filtering —a phenom- 
enon usually caused by millions of tiny, suspended pulp 
particles that do not settle because of the protective 
colloidal action of pectin. PecTINOL enzymes hydrolyze 
such pectins, the protective-colloid action is destroyed, 
and the suspended particles settle and make filtra- 
















tion easy. 







PECTiNOL action on fruit pectins can be helpful in many 
ways. When mixed directly with crushed grapes or 
berries, PecTINoL promotes the breakdown of the fruit 
structure, facilitates pressing, increases the yield of juice, 
improves color extraction, and speeds filtration. In pre- 
paring juice concentrates, PECTINOL prevents premature 
gelation during evaporation—when the fruit pectins are 
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PECTINOL 


for clearer juice, richer sparkle, greater yield 
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hydrolyzed with PecrinoL, the juice evaporates uni- 
formly without tending to gel as the water content is 
lowered. Burning on heating coils is also reduced. 


PEcTINOL enzymes have been used in preparing juices, 
extracts, concentrates, purees, jellies, and marmalades 
from apples, grapes, oranges, prunes, dates, apricots, 
pears, strawberries, cranberries, blackberries, cherries, 


grapefruit, lemons, limes, and many other fruits. 


Write to Dept. SP-22 for 


samples and technical literature. 








Chemicals for Industry 
EN | ROHM £ HAAS 
——= cOmM PANY 
— WASHINGTON SQUARE, PHILADELPHIA 5, PA. 








ingredients 





bol-myrrh) gum and oil; 

Passion flower herb extract; 
Patchouly oil; Peach leaves; 
Pennyroyal (American falsepenny- 
royal); Pennyroyal (American 
falsepennyroyal) oil; Pennyroyal 
(European pennyroyal mint); Pen- 
nyroyal (European pennyroyal 
mint) oil; Pimpinella (pimpernel) 
root; Pine, Scotch, oil; Pine, 
white, bark; Pine, white, bark 
oil; Pine, white bark extract, 
solid; Poplar buds; 

Quassia; Quassia chips; Quassia 
root; Quassia extract; Quebarcho 
bark extract; Quillaia extract 
(soapbark extract, China bark ex- 
tract); Quinine hydrochloride; 
Quinine sulfate; 

Red saunders (red sandalwood); 
Rhatany root; Rhatany extract; 
Rhubarb extract; Rhubard root; 
Rosin (colophony); 

Saffron, American (safflower); 
St. Johnswort;- Sandalwood (East 
Indian sandalwood); Sandalwood 
(East Indian sandalwood) extract; 
Sandalwood (East Indian sandal- 
wood) extract, solid; Sandalwood 
(East Indian sandalwood) oil; 
Saponin, from soap bark (see 
quillaia extract); Sarsaparilla bark; 
Sarsaparilla extract; Sassafras 
leaves (contain no safrole); Snake- 
root, Canadian (Canada wild gin- 
ger), oil; Sourwood leaves; Spike- 
nard, American, root; Stargrass 
(starworth); Storax (styrax) ex- 
tract; Storax (styrax) gum; 

Tagetes (marigold) extract; Ta- 
getes (marigold) oil; Tansy flow- 
ers; Tansy flowers extract; Tansy 
flowers extract, solid; Tansy oil; 
Tolu balsam extract; Tolu balsam 
gum; Tormentilla root; Turpen- 
tine gum; Turpentine, steam dis- 
tilled; 

Valerian root; Valerian root 
extract; Valerian root oil; Ver- 
Oonica; Vervain, blue; Vetiver; 
Vetiver extract; Vetiver oil; Vi- 
olet flowers; 

Wintersbark; Witch-haze]; 
Woodruff, sweet, herb; Worm- 
seed, oil; 

Yarrow herb; Yerbasanta; Yer- 
basanta, fluidextract; Yucca Brevi- 
folia extract; Yucca mohavensis, 
root extract. 












EDITOR WANTED 


FOOD PROCESSING has an 
opening on its editorial staff 
for a food technologist with 
processing experience or a 
chemical engineer familiar 
with food processing. 
Submit resume to: 
The Editor, 
FOOD PROCESSING, 
111 East Delaware Place, 
Chicago I], Illinois. 
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The process for making 8-fold, non-alcoholic 
wine entails a combination of evaporating 
and distilling equipment, which is quite 
elaborate in nature. Above is a view of the 
evaporator equipment, which is a_ three- 
stage unit. The first stage (upper right) is 
a flash evaporator, based on a design of 


Western Utilization Research and Develop- 
ment Laboratories, Division of USDA, at 
Albany, Calif. Second stage is a standard 
vacuum evaporator, at left. Third stage is 
an extremely high vacuum evaporator-cooler 
not shown. A multi-column distillation sys- 
tem is used for flavor and alcohol recovery. 


Concentrated wine flavors 
contain no alcohol 


Are less costly to buy, ship and store 


(CONCENTRATED wine is a low-cost, 

non-alcoholic product which may be 
used to improve the flavor of and glam- 
orize numerous food products. Its low 
cost makes its use practical even for 
popular priced foods. 

Available in sherry, burgundy and 
sauterne type wines, the concentrated, 
non-alcoholic product may be used to 
flavor canned foods such as soups, stews, 
consummes, gravies, etc. 

It also has application as a flavoring 
ingredient in frozen and bakery foods, 
in candy making, in dairy products such 
as spreads, cheeses, etc., as a natural 
flavoring and coloring material for bev- 
erages, as a non-caloric flavoring in- 
gredient for dietetic foods and as a flavor- 
ing agent in marination and curing of 
meats and game. 

Another possibility would be repack- 
aging in consumer size bottles by spice 
and specialty manufacturers for table 
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use or cooking in the home. 

Alcohol tax is eliminated from the cost 
of the concentrated wine. Federal tax for 
single strength Sherry, for instance, is 
67 cents per gallon, and the state tax may 
be as high as $2.00 per gallon. Final cost 
is less than one-half the amount of com- 
parable single-strength wine delivered. 

Further economies are realized due to 
the 80 to 90 per cent reduction in weight 
and volume, making freight and contain- 
er costs, as well as storage costs, far less 
expensive. 

Processed by a combination of evap- 
orating and distilling equipment (see 
photo) the wine is concentrated 8-fold. 
One ounce of the concentrated wine is 
equal to one cup of reconstituted non- 
alcoholic wine. 

Supplier: Vie-Del Grape Products 
Company, 2808 E. Nebraska Ave., Fresno 
25, California. 
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they’re switching 


to Lake States Torula Yeast u.s.P. 
for an Economical 
Nutrition boost! 


Nutritional Supplements... 
as a component of vitamin- 
mineral mixtures 

Canned Food Mixes... pro- 
tein and lysine source for 
baby food 


Seasoning Blends . . . high protein carrier, 
bland flavor 


Institutional . . . ideal additive to high protein, 
low sodium or therapeutic diets 


Pharmaceuticals . . . compatible, edible, nutri- 
tional base 


Lysine Supplement .. . in cereals, crackers, 
cookies, breads, snack items 


Lake States Torula Yeast is a 


W ) Y ‘ nutritional concentrate of un- 


usually high quality. It has 50% 
minimum of protein, containing all of the essential 
amino acids, and is especially rich in vital lysine. It is 
also a rich and reliable source of B vitamin factors 
and essential minerals such as calcium, iron, phos- 
phorus and iodine. 


A significant content of completely protected, un- 
saturated, fatty acids is another Lake States feature. 
This important nutrient is protected by inclusion 
stabilization and by a natural anti-oxidant which 
occurs in sufficient excess to offer protection to other 
fatty materials in a Torula Yeast containing mix. 


Lake States Torula Yeast is bland in flavor and 
blends well with most products. In many applica- 
tions it also serves as a flavor enhancer. 


Produced from sterile media under vigorous and 
continuous quality control, Lake States Torula Yeast 
assures you purity, uniformity, and stability, plus 
long shelf life. At low cost, it provides the enrichment 
your products need in today’s nutrition-minded 
marketplace. 


To obtain complete information and a liberal test 
sample, write today, stating your application. 


i a) 
Lake States 


AMERICA’S PIONEER PRODUCER 





Lake States Yeast and Chemical Division of St. Regis Paper Company 

RHINELANDER, WISCONSIN 

DEPT. FP-8 

Sales Office: 420 Lexington Ave., New York 17, N.Y.; or W. Glenn 

Wunderly Company, 232 North Lake Avenue, Pasadena, California; Dillons 
Chemical Company, Ltd., Montreal and Toronto, Canada 
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Now—one high-purity salt is ideal for virtually all foods 
made today. The salt is Sterling Purified Salt, always more 
than 99.9% pure sodium chloride (less than 30 ppm cal- 
cium and magnesium, less than 0.2 ppm trace metals). 
Meat packers prefer it for a wide variety of operations, in- 
cluding curing, pickling, flavoring—and find it compatible 
with all phosphates. Canners like the way Sterling Purified 
Salt always protects food flavor, color and texture. Bakers 
use it in preparing the sponge. Food processors find it elim- 
inates any problem of oxidative rancidity in vegetable fats 
and oils caused by ordinary salts. The list could go on in- 
definitely—for Sterling Purified Salt is today’s superior salt, 
the salt that consistently upgrades fine products. Try it on 
your lines. To order, contact International's local represent- 
ative or the nearest district office: Boston, Buffalo, Charlotte, 
Chicago, Cincinnati, Detroit, Newark, New Orleans, New 
York, Philadelphia, Pittsburgh, St. Louis. Or write direct to 
International Salt Company, Clarks Summit, Pa. 


NEW_ STANDARD _OF SALI PURITY 






















































TERLING 


saLt — SALT COMPANY 


SALT TECHNOLOGY” 





INTERNATIONAL<S 


“A STEP AHEAD IN 
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Antibiotic, used as a 
preservative, promises 


improved texture, 
color, eye-appeal 
for canned foods 


Tylosin, a new antibiotic 
discovered by Eli Lilly and 
Company, Indianapolis, Ind., 
appears to have a promising 
future as a preservative in the 
food industry. 

Experimental data indicates 
it has especially promising 
potential in non-acid or low 
acid foods, where heat-resist- 
ant spores are a_ particular 
problem. 

The antibiotic reduces the 
need to cook canned foods at 
high temperatures to destroy 
these spores. It has shown good 
activity against a number of 
gram positive bacteria at low 
levels, and has been shown in 
experiments to be non-toxic. 

Tylosin shows a_ broader 
spectrum of activity against 
spore-forming organisms than 
any other antibiotic with which 
it has been compared. 

Tests show that tylosin im- 
proves the texture, color and 
organoleptic properties of 
canned foods since its use 
eliminates the need for drastic 
cooking temperatures. This 
feature should enhance sales 
appeal of canned products. 

The National Canners Asso- 
ciation is coordinating the 
evaluation of tylosin with a 
number of its members. 


Powdered jell filling 
goes twice as far 


Double strength jell powder 
for use as a filling in bakery 
products goes twice as far as 
ordinary jell powders. Manu- 
facturer states that the pow- 
der cuts filling costs since it 
provides the equivalent of 15¢ 
per pound pastry filling at a 
total ingredient cost of 8¢. 
Powder produces a bright 
filling that is clear in color. 
Powder, which is packed in 
polyethylene: batch-control 
pouches, is prepared by add- 
ing to boiling water. It is then 
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ingredients 


whipped, sugar is added and 
the product is allowed to cool. 
Each pouch contains enough 
powder to make 30 pounds of 
filling. 

Flavors available include 
red raspberry, black rasp- 
berry, cherry, strawberry, 
grape, lemon, apple, pineapple 
and neutral. 

Powder is made from pec- 
tins, dextrose, citric and tar- 
taric acids, true fruit and imi- 
tation flavors and US certi- 
fied colors. It is available in 
20 batch-control pouches to 
the case, or in 10-pound and 
100-pound drums. 

Individual batch-contro] 
pouches are available for 
testing at $1.00 each. 

Supplier: Ph. Orth Co., 
Dept. T, 304 E. Florida St., 
Milwaukee 4, Wis. 
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Reprint of 


“‘Unpublished 
FDA Approvals”’ 


Reprints of “Unpublished 
FDA Approvals” for Additives 
and Ingredients Intentionally 
Used in Foods, which appeared 
in the May issue of Foop 
PROCESSING, are now available. 

This is the list of additives 
and ingredients which are 
authorized as safe for use in 
foods by private correspond- 
ence with FDA. The list, ob- 
tained from manufacturers and 
suppliers of ingredients and 
additives, includes several ad- 
ditions which were made after 
the May issue went to press. 

Single copies of this reprint 
may be obtained, without 
charge, by writing to: Editor, 
Foop Processinc, 111 East 
Delaware Place, Chicago 11, 
Illinois. 


Numerous formulas for 
syrups and toppings 


Numerous recommended 
formulas for syrups and top- 
pings are featured in two new 
technical bulletins on the use 
of Algin in these products, is- 
sued by Kelco Company. 

Bulletin F +50 includes 
formulas for butterscotch var- 
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‘This little old woman, who lives in a shoe, 
Buys lots of food, good thing its true 


That foods protected with 


SORBISTATe 


Stay fresher longer... thig eagy way ! 


ODAY A WIDE RANGE OF FOODS get the benefits of ‘‘freshness 
protection” thanks to SORBISTAT-K (potassium sorbate, Pfizer). 
By effectively inhibiting mold and yeast growth, soRBISTAT-K 

keeps food fresher—and extends its shelf life! 

These are some of the products where SORBISTAT-K has 
proven highly successful: 
e fresh fruit cocktails e high moisture cake batter e cake 
fillings and icings e fruit pie fillings e cheeses e fountain 
fruit syrups e chocolate syrups e prepared salads e 
pickles e dietetic jams and jellies e smoked and pickled © 
fish e wine e dried fruits. 
SORBISTAT-K is readily soluble in water. You 
can prepare up to 40% solutions for sprays, 
dips and metering. It has little or no effect 
on the taste. 

New Improved sorsistat For Dry Mix and Oil 

Solution — Pfizer now offers SoRBISTAT (sorbic 
acid, Pfizer) for applications where 
water solubility is not a factor. This 
improved form has an extremely 
low moisture content. 

SORBISTAT is a free-flowing 
product that dissolves read- 
ily in oil and fat media and 
can be mixed easily in dry 
form with other dry food in- 
gredients. Complete techni- 
cal data on both SoRBISTAT-K 
and SORBISTAT will be sent 

on request. Write today. 


Science for the world’s well-being 


Fpl 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 

630 Flushing Ave., Brooklyn 6, N.Y. 
Branch offices: 

Clifton, N. J.; Chicago, IL.; 

San Francisco, Calif.; 

Vernon, Calif.; Atlanta, Ga.; 

Dallas, Texas; 

Montreal, Can. 
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Citric acid in a hurry... 
wherever you are... 


when you order from Miles’ handy distributors 


Whether you need a little or a lot, there’s always a nearby ample supply of Miles Citric 
Acid, U.S.P.. No waiting. No fidgeting. A phone call starts your order on the way. 

And it is from a new (but experienced) source . . . Miles Chemical Company, a division 
of Miles Laboratories, Inc. Miles has been in the citric acid business for more than a 
decade. But until recently, the entire output was tagged for Miles’ own pharmaceuticals. 

Now the capacity of our unique deep-fermentation process has been boosted so there’s 
plenty of this notably pure, high-quality citric acid to go around. 

Handy source. Uniquely pure product. Fast service. Ample warehouse stocks. 'Tech- 
nical details, too, if you write the address below or ask your distributor. 


70 strategically located warehouse points 


Miles Chemical Company 


Givision of Miles Laboratories, Inc., Elkhart, Indiana 


General Sales Offices: Elkhart, Ind., COngress 4-3111; Clifton, N.J., 
PRescott 9-4776; New York, N.Y., MUrray Hill 2-7970 19-60 
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ingredients 











igated syrup, chocolate vari- 
gated syrup, chocolate sundae 
topping, raspberry fruit top- 
pings and others. 

Also included is a discus- 
sion of Sherbelizer, designed 
for the stabilization of sher- 
bets, water ices and chocolate 
ice cream mixes, which also 
may be effectively used as a 
stabilizing, thickening and 
suspending agent in the man- 
ufacture of syrups and top- 
pings. 

Bulletin F +51 features 
formulas for all-purpose choc- 
olate syrup and dessert top- 
ping, fruit toppings, marsh- 
mallow and hot fudge top- 
pings, and _ vanilla, maple, 
fruit, butterscotch and dark 
chocolate syrups. 

Both bulletins discuss the 
use of other algin stabilizers, 
thickeners and _ suspending 
agents in the manufacture of 
syrups and toppings. 
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Lysine fortified bread i 
The advantages of fortifying 

bread with Lysine is subject ar 
of 16-page brochure from cal 
Merck & Co., Inc. an 
Brochure, entitled “Lysine Cor 

Fortification of Bread”, ex- ang 
plains the role of lysine in inj 
flour supplementation. It also bot 
discusses the nutritive value s 
of bread, the place of proteins me 
and amino acids in the diet, tial 
efficient versus inefficient pro- son 
tein and amino acid pattern. sur 
In the discussion on how coo 

lysine can improve protein thr 
quality, there is a discussion bel 
of wheat and bread as a pro- A 
tein source. Special services con 
offered by Merck in helping nel 
with formulations for high tem 
protein breads are included as dur 
part of the brochure. by 
6054 on Reader Service Slip. | 
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Additional information quickly! tran 

com 

Use the convenient Reader St 
Service Slip, found opposite for 

the back inside cover, to sizes 
secure additional informa- Al 
tion for application to your pany 
problem. proc 
choc 
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Eliminates bottleneck 


in sterilizing bottled products 





PROCESSING, INSTRUMENTATION 
and CONTROL 








Continuously sterilizes with superheated steam 
at atmospheric pressure 


Unit processes up to 7200 bottles/hr of 
chocolate drink at lower cost; can also be 


used for foods in cans or jars 


FRANK BONEM, Associate Editor 


ROBLEM: Chocolate drink 

enjoys universal popularity 
and is a year-around seller. 
However, conventional proc- 
essing methods have serious 
disadvantages. 

Among these disadvantages 
are excessive bottle breakage 
caused by manual handling 
and thermal shock, high labor 
costs, excessive and fluctuat- 
ing steam requirements and 
injuries from handling hot 
bottles and broken glass. 

Solution: Method that mini- 
mizes drawbacks uses essen- 
tially superheated steam with 
some air at atmospheric pres- 
sure to gradually heat and 
cool products as they travel 
through a tunnel on a wire 
belt conveyor. 

Armand Steropast*Sterilizer, 
consists of a rectangular tun- 
nel in which a series of distinct 
temperature zones is created 
during operation. It is made 
by May Industries, Inc., Box 
4056, Atlanta 2, Ga. 

Steam curtains are employed 
to separate these zones; they 
are also used to prevent escape 
of steam and hot air at en- 
trance and exit since unit is 
completely open at both ends. 

Sterilizer can also be used 
for cans or jars of various 
sizes as well as bottles. 

At Bireley’s Bottling Com- 
pany, Atlanta, Ga., sterilizer 
processes seven-oz bottles of 
chocolate drink at rate of 120 








1960 





bottles/min. 

Processing time is 81 min- 
utes, from point of loading to 
point of discharge. For 15-18 
minutes of this time, drink is 
held at 242 F to assure sterility. 

Unit is 71 ft long, 86 in. 
wide on inside and has an 80- 
in. wire conveyor belt travel- 
ing at rate of 10 in./min. Its 
capacity can be varied by 
changing zone temperatures 
and conveyor speed. 

Operation: Steam is sepa- 
rately introduced into each 
zone. It is superheated by 
means of gas flame from a 
closed combustion system. 

Heated baffles resuperheat 
the steam as it circulates in 
each zone. The baffles are gas 
heated intermittently as re- 
quired. 

Baffles are placed in such a 
position and method of admit- 
ting steam jets into zone is in 
such a manner that combina- 
tion of two effects a violently 
circular motion of steam and 
air in vertical cross-sectional 
plane of the zones. 

Thermostats, located on in- 
side of tunnel in each tem- 
perature zone, control gas 
burners. Variable-speed drive 
is provided for régulating 
speed of conveyor belt. By co- 
ordinating belt speed with zone 
temperature, close regulation 
of product temperature is 
made possible. 

Results: Waiting time by 















For loading, tunnel has 3 ft 
open length at entrance. En- 
closed section is 54 ft long 


Exit end of sterilizer has 14 ft 
apron which is used to drop 
temperature from 242 to 212 
F in bottles so that internal 
pressure is reduced to zero 


line workers is minimized since 
processing prior to cooking is 
not held up because all retorts 
are full. 

Two other advantages ob- 
served are use of less manual 
labor and lower operating 
costs. Steam consumption has 
been 1000 lb/hr at 35 psi for 
production rate of 7200 bot- 
tles/hr. 

Costs, including deprecia- 
tion over a 10-year period, are 
about 4¢ per case or less as 
compared to 11¢ per case when 









battery of pressure retorts ad- 
equate to process same amount 
was used. 

Return goods for Bireley’s 
Bottling Company have av- 
eraged less than one per cent 
and bottle breakage has been 
practically nil. Processing has 
been without over- or under- 
cooking and chocolate drink 
has kept for year or more 
without spoilage or change in 
flavor, even though no pre- 
servative was added. 
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PROVIDES EXTREME 
ACCURACY! 


The STEPHENS-ADAMSON Continuous Weigher 
weighs material continuously while in motion with 
extreme accuracy. Material entrance and exit points 
are in line with pivot axis of weigher providing for 
easy installation within existent processing opera- 
tions and completely eliminating all discharge ter- 
minal errors. The unit handles hot material with 
equal accuracy. Minimum headroom is required. 
The weigher can be adapted with control equipment 
for accurate gravimetric feeding without requiring 
extensive plant alterations. STEPHENS-ADAMSON en- 
gineers will be happy to work with you on auto- 
mating your processing operations. 
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WRITE FOR 
BULLETIN 


ENGINEERED | ENGINEERED BULK HANDLING SYSTEMS | HANDLING SYSTEMS 
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SREEDWALK® PASSENGER CONVEYORS 


BALL BEARING UN 


SPHERCO® BEARINGS & ROD ENDS 





CONTINUOUS WEIGHER 


GENERAL OFFICE & MAIN PLANT, 
PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA °@ 
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S-A REDLER CONVEYOR 


Skeleton flights, linked together 
and moving through totally en- 
closed casings, induce the mass 
movement of powdered, granu- 
lar or flaky bulk materials in any 
direction. Gentle conveying ac- 
tion and sealed casings mean 
maximum protection for materi- 
als handled. Redler units com- 
bined with Continuous Weigher 
offer automatic operation, Re- 
quest Bulletin 358. 


STEPHENS-ADAMSON 


S-A ZIPPER CONVEYOR 


Literally a moving, material- 
carrying conduct, the zipper 
closed belt, conveyor-elevator is 
capable of transporting bulk ma- 
terials in any plane, to consider- 
able heights and around obstruc- 
tions. Bulk materials are conveyed 
free of breakage, agitation: or 
segregation within the sealed 
and dustight belt. The zipper com- 
bined with Continuous Weigher 
is ideal for automatic feeding 
operations. Request Bulletin 349. 


ENGINEERING DIVISION 


STEPHENS-ADAMSON MFG. CO. 


17 RIDGEWAY AVENUE, AURORA, 


ILLINOIS 
CLARKSDALE, MISSISSIPPI 


BELLEVILLE; ONTARIO 
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Twist dial on rotary pump 
to change... 





Rate of flow, 
direction of flow 


Uses: For situations where 
viscosity is constant but vari- 
able flow is desirable, as in 
cases where single pump is 
used to fill storage tanks or 
drums. 

Pump is also useful in ap- 
plications where it is advan- 
tageous to vary flow as vis- 
cosity changes, as in handling 
molasses which are _ being 
heated. 

In addition, pump can act 
as proportioner. One or more 
units can be combined into 
complete system for blending 
operations. 

Features: Unit has gradu- 
ated micro-dial through which 
capacity can be varied from 
100 per cent flow to zero flow. 


























Rotary-vane pump has liner 

around perimeter of rotor which 

is rotated to change displace- 

ment of pump and direction of 
pumping 


Also through dial, direction of 
pumping can be reversed. 
Dial control can be turned 
manually or automatically, 
and changes are made without 
changing pump speed. 
Operation: Dial turns pin- 
ion and rack which rotates 
an accentric liner to change 


uct at right, circle 6057 . 
see information request blank 


For more information on prod- » 
opposite last page. 
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sleteed CHUMGE... 


but color is always essential! 


No single factor is more important to the 
visual appeal of foods and beverages. 


To make foods more colorfully attractive, 
we have worked with the food processing 
industry for more than a half century. 
Confidently, we expect to continue in the 
future to meet your requirements for 
standardized, pure food colors that will 
produce the shades you want, well within 
the defined limits of safe use. 


NATIONAL® CERTIFIED FOOD COLORS 


NATIONAL ANILINE DIVISION 


Our Research and Engineering Center 
and conveniently located customer-serv- 
ice laboratories work constantly to im- 
prove the quality and variety of our com- 
prehensive range of certified food colors 
and to apply them efficiently to the in- 
dividual needs of our customers. 


So, when you want to add color to new 
products or reformulate established 
shades, it always pays to call National 
Aniline first. 


llied 


40 RECTOR STREET, NEW YORK 6, N.Y. 


Atlanta Boston Charlotte (Chicago 


Philadelphia Portland, Ore Providence San Francisco 


Greensboro —_ Los Angeles 


Calta 


In Canada: ALLIED CHEMICAL CANADA, LTD., 100 North Queen St., Toronto 18 
Distributors throughout the world. For information 
ALLIED CHEMICAL INTERNATIONAL * 40 Rector St., New York 6, N. Y. 
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Now—besides its full line of HVP powder and vantages wherever the flavor of well-browned 
liquids as well as MSG—Hercules offers HVP®- beef is desired. 

Century powdered, a total hydrolyzed vegetable This new four-page data sheet provides com- 
protein derived from wheat protein. Containing plete specifications on HVP-Century as well as 
100% of all the amino acids derived from the information on how to compute cost savings 


hydrolysis with none of the monosodium glu- and convert formulations. We’ll be glad to send 
tamate removed, this new product offers the you a copy along with a sample of HVP-Century. 


possibility of cost savings and processing ad- For information, write to 


Huron Milling Division, Virginia Cellulose Department 
HERCULES POWDER COMPANY 
900 Market Street, Wilmington 99, Delaware 
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STORAGE 
and 


TRANSPORT 
EQUIPMENT 


Wherever storage and transport of 
food products is required, Walker can 
supply the unit that will give you de- 
pendable economical performance. 

We will gladly supply you with com- 
plete data and prices on the equipment 
you need. 





STORAGE TANKS, Round, Oval and Rectangular. 
4ll sizes Standard or Cold Wall surface. 





Trailerized and truck 
three compartments. 


TRANSPORT TANKS. 
mounted. One, two or 





Stainless Steel Ver- 
tical Holding and 
Surge Tanks 





Write today for literature on our complete 
line of stainless steel and fibre-glass equip- 
ment for the food industry. 


<> 


WALKER STAINLESS EQUIPMENT CO. 
Dept. 45, New Lisbon, Wiscensin 
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effective displacement of 
pump. 

In full-capacity, forward- 
flow position, seal point of 


liner is at top and pumping © 


chamber at bottom. Slight 
rotation of liner to left re- 
lieves seal point at top. 
Therefore, part of liquid by- 
passes and capacity is re- 
duced. 

When rotation of liner is 
carried sufficiently to left to 
equalize displacement above 
and below rotor, neutral po- 
sition is attained which re- 
sults in no flow. 

Further rotation of liner 
causes area above rotor to 
become greater than area 
below, thus causes flow to 
reverse direction. 

Description: Vari - Flo 
pumps are made in three 
basic sizes, two-, three- and 
four-in., which provide ca- 
pacities up to 450 gpm. Four 
models are offered in each 
size, one of these having 
steam-jacketed head for han- 
dling extremely viscous liq- 
uids. 

Pumps will handle liquids 
up to 85,000 SSU and operate 
at maximum differential pres- 
sure of 100 psi. 

Supplier: Blackmer Pump 
Company, Grand Rapids 9, 
Mich. 
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Self-contained 
nitrogen generators 


Completely packaged, fac- 
tory-tested units are auto- 
matically controlled by push 
buttons. Because units utilize 
heat of combustion to reacti- 
vate absorbing solution, need 
for external heat source for 
his funtion is eliminated. 

Other features of packaged 
nitrogen generators are pointed 
out in four-page bulletin, pub- 
lished by Gas Atmospheres, 
Inc. 

Bulletin N-260 presents pho- 
tos of typical installations and 
a comprehensive flow chart. It 
also lists applications. Utilities 
table shows gas, water and 
power requirements for dif- 
ferent models and dimension 
table shows length, width, 
height and weight. 
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The first 8 months after 
installing two 200-hp Cleaver- 
Brooks boilers, United Farmers 
of New England, Inc. in 
Charlestown, Mass., saved more 
than $6,100 in operating costs 


Up until November, 1958, the 
United Farmers’ plant in Charles- 
town, Mass., operated with two coal- 
fired boilers that demanded the 
labor of four men. 

Then, two 200-hp heavy-oil-fired 
Cleaver-Brooks 150-lb. boilers were 
installed. And from December, ’58 
through June, ’59, the new CB 
boilers produced the steam needed 
for pasteurization, cleaning and 
heating . . . saving about $800 a 
month. When you think it over, 
that amounts to a lot of milk busi- 
ness, even for New England’s larg- 
est dairy marketing co-operative. 

Modern Cleaver-Brooks pack- 
aged boilers offer many advantages 
in addition to high operating ef- 
ficiency. They operate for months 
without the need for cleaning .. . 
keep working areas spotless. CB 
boilers are quiet and fully auto- 
matic, And they’re far more com- 
pact than older units. By replac- 
ing the old coal-fired boilers with 
CB units, the company made room 
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for a new transformer vault to pro- 
vide additional electrical capacity. 
And the old coal storage area now 
houses a new 10,000-gallon oil stor- 
age tank. 

The many advantages of Cleaver- 
Brooks packaged boilers are no rev- 
elation to United Farmers, how- 
ever. They installed their first CB 
boilers back in 1946, and now have 
Cleaver-Brooks boilers in 6 plants 
in Vermont, New Hampshire and 
Massachusetts. 

For complete information on 
Cleaver-Brooks packaged boilers, 
contact your representative or write 
direct to Cleaver-Brooks Co., Dept. 
J, 357 E. Keefe Ave., Milwaukee 
12, Wisconsin. 


Cleaver A, Brooks 


ORIGINATOR AND LARGEST PRODUCER 
OF PACKAGED BOILERS 
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Continuous 
vacuum filter 


17% sq ft unit has cake 
capacity of 390 Ib/sq ft/hr 


Uses: For filtration of coarse 
or fine slurries. 

Features: Filter cake is 
formed on filter medium by 
combination of vacuum and 
gravity drainage. 

Vacuum box requires no 
special valving; is designed to 
vary vacuum at different 
points in filtration cycle. 

Filter medium is carried on 
self-aligning rubber drainage 


Feed is by gravity from feed 
box, left rear on machine. Dis- 
charge of filter cake is also by 


gravity 


belt which travels over rec- 
tangular vacuum box. Belt is 
cross-grooved for quick and 
thorough separation of fil- 
trates. 

Blinding is negligible. Belt 
and filter medium separate in 
order that medium can be 
washed on both sides, either 
continuously or intermittently. 
Media can also be _ acid 
washed. 

Since machine has no vacu- 
um valves and since all parts 
are visible and_ accessible, 
maintenance costs are lower. 
Also, down time is small. Fil- 
ter media can be removed 
and replaced in 30 minutes. 

Description: Straight Line 
Filter is made in various sizes 
from 4 sq ft of active filter 
area on up. 

Filtration rate is such that 
the 17% active sq ft model 
has filter cake capacity of 
6825 lb/hr when filtering a 
50 per cent minus. 325 mesh 








Gas Atmospheres produces packaged units for the production 
of many types of gases including nitrogen, carbon dioxide, hy- 
drogen, as well as dryers and gas purification equipment. The 
unit below produces 4,000 cfh of nitrogen plus 75 pph of car- 


bon dioxide. 


The Borden Company 
uses inert gas for oxy- 
gen-free packaging of a 
wide variety of dairy 
foods. This XH-50 Gas 
Atmospheres unit pro- 
vides gas for a cheese 
packaging line. 


Consolidated Blenders is one of several alfalfa and grain 
products firms that blanket storage silos with inert gas to 
retain the nutrition values of these foods. This packaged 
Gas Atmospheres model XH-400 inert generator is an ex- 
tremely popular unit for this work. 


Peanut Corporation of America is typical of the 
trend of leading food-product packagers toward inert 
gases for the easiest, most economical, and safest 
method of oxygen-free packaging. They have sev- 
eral packaged Gas Atmospheres\XH-50 units. 
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q | Packagers and Processors! 


Gas Atmospheres engineers industry’s most 
complete line of “Packaged” Gas Generators 


Originators and leading producers of packaged gas 
generation systems, Gas Atmospheres now offers 
: the food packaging and processing industries the 

most complete line of compact atmosphere gas 
generators available. 

Demand for better quality foods and safer proc- 
essing practices has interested the industry in 
producing their own gases to get better purity 
control at more economical prices. Gas Atmos- 
pheres engineers have worked with many leading 
food packaging and processing companies to engi- 
neer and provide the most exacting and efficient 
atmosphere systems possible. 

If controlled atmospheres are part of your 
future—why not deal with the leaders—call in our 
representative soon. Contact Gas Atmospheres, 
Inc., 3855 West 150th Street, Cleveland 11, Ohio. 





























blanketing them with nitrogen produced by units similar 
to this HN-2000 packaged Gas Atmospheres generator, 
shown here being shipped to their Chicago operation. 


inert 
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YOU GET UNSURPASSED EXPERIENCE, TOO, 
WHEN YOU CALL GAS ATMOSPHERES 


Partial List of Gas Atmospheres 
Food Packaging and Processing Customers 


Abilene Elevator Company 
American Alfalfa Dryers 
Anderson-Ryan Coffee Co. 
Archer-Daniels-Midland 
Armour & Company 

V. C. Britton Corporation 
Beerman Bros. Dehydration Co. 
A. B. Caple Company 
Central Alfalfa 

Chun King Sales, Inc. 
Consolidated Blenders 
Consolidated Mills 

Corn Products Refining Co. 
Cypress Land Farms 

Dehy Alfalfa Mills, Inc. 


Eastern States Farmers Exchange 


E. M. Oil Mills & Industries Ltd. 
Farm Bureau Coop. Association 
R. T. French Company 

General Mills Inc. 

Grain Warehouse Company 
Hayward, Inc. 

Herring Sales Company 

Kaw Dehydrating Company 


Lakeshire Marty Division, 
Borden Company 
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Loup Valley Alfalfa Co. 
Middletown Mills Inc. 

Milk Products Inc. 
Morrison-Quirk Grain Company 
National Alfalfa Dehydrating 
The Nestle Company 

Nestle’s Milk Products Inc. 
Noria Dehydrating Company 
Peanut Corporation of America 
Perrysburg Alfalfa Mills Inc. 
Procter & Gamble Company 
Products Latcinios de Brazil 


‘Progress Products Inc, 


R. & W. Milling Co. 

Rochester Dairy Corporation 

Rohloff Bros. Incorporated 

Schwab Bros. Mills, Inc. 

Seckler Feed Lot 

Sioux Alfalfa Meal Co. 

W. J. Small Company 

Sociedad Quimico Industrial 
Arequipa 

Sterling Alfalfa Products 

Stovers, Incorporated 

Wraybill Dehydrators 
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feed with a specific gravity of 
3.1. Floor space requirements 
of this unit are 5% ft by 10 
ft. It is 4% ft high. 

Doubling active filter area 
adds only 5 ft to length of 
machine. 

Supplier: Straight Line Fil- 
ters, Inc., Box 291, Wilming- 
ton 99, Delaware. 
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Greater durability for 
ion exchange resins 


Uses: Resins are particularly 
recommended for _ treating 
water supplies that cause 
standard resins to de-cross- 
link, for sugar processing and 
for mixed-bed deionization. 

Features: Amberlite 200 has 
superior chemical and physical 
stability built into its poly- 
meric structure as'a result of 
major changes in resin synthe- 
sis which are not simple mod- 
ifications. 

Description: High-capacity, 
strongly acidic action exchange 
resin is a sulfonated styrene- 
divinylbenzene copolymer. It 
has a whole bead content of 
close to 100 per cent, has few 
internal cracks, and has very 
good resistance to oxidative 
attack and to fracture. 

Supplier: Rohm & Haas 
Company, Resinous Products 
Division, Washington Square, 
Philadelphia 5, Pa. 
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Reviews applications of 
evaporators 


Single and multiple-effect 
evaporators are described and 
illustrated in 28-page bulletin 
available from Chicago Bridge 
& Iron Company. 

Brochure first presents bas- 
ic concepts of evaporator de- 
sign and operation. It then 
discusses various types of 
natural circulation evapora- 
tors, followed by different de- 
signs of forced circulation 
evaporators. 

Final pages of publication 
contain information on auxili- 
ary equipment and laboratory 
test facilities available. 
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Maximum clarity, fastest flow rates 
with Celite Filtration 


For products such as fruit juices, jellies, oils, syr- 
ups and wines, Celite® diatomite filter aids do the 
fastest, most thorough job. Because of its unique 
particle structure and highly irregular particle 
shapes, Celite filters out the most minute particles 
at the fastest flow rates obtainable. Product quality 
goes up and production costs go down. 

Celite’s low density means greater surface cover- 
age per pound. Processed from the largest and pur- 
est diatomite source, it has the highest degree of uni- 
formity in the industry, assuring you of consistent 


results. Celite offers the widest selection of stand- 
ard and special grades giving you the exact degree 
of clarity needed. Today, Celite grades also include 
Celite perlite. For details on all, see your J-M Fil- 
tration Engineer or write Johns-Manville, Box 14, 
New York 16,N. Y. In Canada: Port Credit, Ontario. 


Celite Division filter aids, when used as such, are not considered 
food additives as defined by FD&C Act Amended, Section 201(s). 


JOHNS-MANVILLE YW 
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Automatically 
holds freezer to +1 F 


Temperature of minus 8 F 
is held within one degree re- 
gardless of refrigeration-load 
fluctuations caused by varia- 
tions in product load, ambient 
outside temperatures or heavy 
traffic. 

Two-page report explains 
how two rotary and two re- 
ciprocating compressors auto- 
matically step down refriger- 
ation capacity to meet load 
conditions. Report, “Econom- 
ically Holds - 8 F Over Wide 
Load Range,” is available 
from Freezing Equipment 
Sales, Inc. 
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Greater clearance for 
cleaner cutting meat saw 


Uses: For sawing primal 
cuts, such as ribs, and other 
large pieces of meat to cus- 
tomer specifications. 

Features: Cleaner cutting 
action is achieved by incor- 
poration of extra blade wipers 
in both head and base. Each 
wiper has two cleaning sur- 
faces, held in proper align- 
ment by springs. 

Model 5014 has cutting 
depth of 13 5/16 in. and verti- 


Larger model of meat saw will 

handle seven-rib cut. It has cut- 

ting table of 18/4 in. by 36 in. 

and movable carriage of 17'/2 
in. by 24 in. 


cal clearance of 16 % in. 
Model 5016 has cutting depth 
of 15 13/16 in. and vertical 
clearance of '18 ¥% in. 
Description: Saw has tung- 
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sten carbide blocks in both 
upper and lower saw guides. 
Guides and blade cleaners can 
be quickly changed without 
tools. 

Both models have _ rigid 
stainless steel gauge plates for 
fine thickness adjustment. 
Plate on each model is de- 
signed to swing clear of table 
and return to normal position 
without resetting. 

Carriage tables are mount- 
ed on ball bearing wheels and 
neither carriage nor station- 
ary cutting table has to be 
removed to change blade. 

Supplier: The Hobart Man- 
ufacturing Company, Troy, 
Ohio. 
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Sanitary sifter 
for powdered milk 


Cirlyptic sifter separates 
large and small lumps or 
scorched particles from final 
product on double-action 
screen cartridge. 

Sifter is practically vibra- 
tion-free and is of simple, 
three-part construction. All 
product-contact parts are 
made of stainless steel. 

Operating principles and 
construction features are de- 
scribed in four-page bulletin, 
released by Entoleter Inc., sub- 
sidiary of American Manufac- 
turing Co., Inc. Installation 
specifications and information 
on how to prevent scorched or 
burned milk powder particles 
are included. 
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See this month's "FP Hall of Fame 
Cartoon" on page 106, and then 
vote for large reproduction of your 
favorite on the Reader Service Slip. 


werner er wm eo wee ee ew eww ew ee we 


AUGUST 1960 














for fast, even 
feeding of 
freezer belts 


Simplicity 18” x 11’-O” KA Stainless Steel Feeder Feeds 
8,000 Ibs. of Corn or Peas Per Hour—Entire 
Width of Freezing Belt 


A problem familiar to all frozen food manufacturers is even 
distribution of product over the entire width of the freezing belt. This 
problem is solved with a SIMPLICITY Stainless Steel Feeder. 


The feed end of the feeder is equipped with a 3 foot section of 
Bixby-Zimmer decking which dewaters the product. The remaining 8 feet of deck surface is 

slotted diagonally, allowing the peas or corn to be deposited at the 

correct depth and distributed across the full width of the freezing belt. 

The product flow is regulated by a gate, positioned along the 
diagonal slot, which is adjustable from a closed position to a 2 inch opening. 
SIMPLICITY engineers are ready to help you on any food handling problem. 
Write Department 7 or call SIMPLICITY ENGINEERING COMPANY, 
DURAND, MICHIGAN. Phone 46. 


Emplicity 


TRADE ARK REGISTERED 





ENGINEERING COMPANY e DURAND 6, MICHIGAN 


SALES REPRESENTATIVES IN ALL PARTS OF THE U.S.A. ; 
FOR CANADA: Simplicity Materials Handling Limited, Guelph, Ontario. e FOR EXPORT: Brown & Sites, 50 Church Street, New York 7, N.Y. 
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FILLERS 


P6L PSL Pi2L P18 Pi8L P27 P27L P36 P36L P6G PSG 
40 160 160 


Model No.* 
Max. Capacity 
of Fill oe 40 40 40 20 40 20 40 2 


Max. Container = 404 404 404 303 404 303 404 303 404 610 610 


PISTON FILLERS GRAVITY FILLERS 


Model No.* 


Max. Capacity 
of Fill (oz. 48 48 48 32 48 32 48 32 48 


Max. Container 
Dia. 


Let us show you which rs best for you 


and expert know-how and service on each in- 
dividual installation assure top packaging 
performance and economy. 


Write or call for additional specific informa- 


VoTATOR Fillers are designed to provide ac- 
curacy and speed throughout all practical pro- 
duction ranges and container sizes. 

In both the piston and gravity types, ranging 
from 6 through 36 stations, smoothness of op- 
eration, ease of integration with associated 
equipment, rugged, trouble-free construction, 


®T. M. Reg. U.S. Pat. Off. 


GIRDLER PROCESS 
EQUIPMENT DIVISION 


| CHEMETRON | 


INDUSTRIES 
FOR FATTY 
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tion. Bulletins describing both piston and 
gravity fillers are available upon request. There 
is no obligation. 


VOTATOR CONTINUOUS PROCESSING EQUIPMENT FOR CHEMICAL & FOOD 


+ VOTATOR PISTON & GRAVITY FILLERS + VOTATOR PLANTS 
OILS INDUSTRY - THERMEX DIELECTRIC HEATING EQUIPMENT 


r Service Slip 
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processing 


Centrifugal dryer 
drops bottom to discharge 


Uses: For drying leafy veg- 
etables such as spinach, kale 
and beet greens. 

Features: Bottom opens to 
full inside diameter of centrif- 
ugal bowl. Automatic discharge 


Centrifugal dryer loading, top, 

with basket cone in closed posi- 

tion and unloading, bottom, with 
cone in open position 


of bulky solids is therefore 
swift and easy. Breakage or 
pulverization of products is 
avoided. 

Description: Hypar model 
SCD centrifugal dryer is made 
in several sizes up to 13 cu 
ft. Capacity per hour ranges 
up to 520 cu ft. 

Supplier: American Tool & 
Machine Co., 1419 Hyde Park 
Ave., Boston 36, Mass. 
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Check page 103 for helpful 
technical literature 


FOOD PROCESSING 
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PROCESSING, INSTRUMENTATION 


Material Inlet 


Cooker—large diameter vessel in center—is fed by feed screw—operating in cylindrical hous- 
ing at top—through pressure-tight seal. It discharges directly into extruder inlet—lower right 


Extruding continuously from 
continuous cooker... 






lowers operating costs for gelatinizing starch 





IRST combination cooker-extruder has 
been in service for over one year 
making expanded dog food. Second unit 
is now being used to process experimental 
diets for beef and dairy cattle and poultry. 

Another unit, completed but not yet in 
production, will be used by food processor 
for cooking and extruding cereals for hu- 
man consumption. 

Continuous cooker utilizes steam up to 
100 psi, introduced directly into cooking 
chamber, as heat source. Methed cuts 
horsepower requirements practically in 
half as compared to friction-type ex- 
truders. 

Sprout-Waldron Cooker-Extruder has 
high tolerance for fats, being able to proc- 
ess formulas with 10 per cent fat content. 

In operation steam, and in some cases 
steam and water, are added to pressure 
cooker through bustle. During 3-5 minute 
cooking time, material is churned and 
moved along by paddle agitator. 

Weir at cooker discharge and scraper 
plate on agitator shaft positioned over 
outlet both help to secure a positive dis- 
charge to extruder. They also help to 
stabilize retention time. 

High-speed extruder forces product 


AUGUST 
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and grains and producing expanding products 


through single stationary die. After prod- 
uct is discharged and cut off, see photo 
lower right, no further grinding or crush- 
ing is necessary. 

Simple, relatively inexpensive single- 
plate die makes numerous configurations 
feasible. It also makes it possible to start 


Variable-speed cut-off knife assembly locatcd ot 
die discharge, coupled with proper die dosign. 
produces product in its final form 


BUFLOVAK 
DRUM DRYERS 













for cereals, syrup, 
vegetables, starch, 
yeast, baby foods, 
extracts, waste 


Whatever your material in process may be, Buflo- 
vak Equipment will provide the way to the most 
profitable operation. s Vacuum or atmospheric, 
single or double drum, Buflovak can job-tailor the 
dryer for your product. mw For details, write for 
Catalog 384, Buflovak Equipment Division, 1559 
Fillmore Ave., Buffalo 11, New York. 





| Buflovak Equipment Division 
BLAW-KNOX 
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AO’s Goldberg Process 
Refractometer Prevents Waste 
... Increases Profits 


This in-stream Refractometer can be mounted in wall of 
process vessel, evaporator, vacuum pan, product pipe 
line or other location where continuous reading is de- 
sirable, Quickly determines total soluble solids in turbid 
and dark-colored concentrates such as jellies, jams, pur- 
ees, juices and syrups. 


Prevents profit loss: Determines exact endpoint of 
4 cooking batch by providing continuous, in-process 

readings of total solids. Prevents. profit loss due to 

soluble solids “give away” by over concentration. | 


Prevents product waste: In-process readings on 
hot product eliminates old-fashioned external sam- 
pling with its consequent product waste and time 
loss. Savings in product alone, in most cases, will 
pay for the instrument in one season. 


Prevents errors: Since product is always tested in- 
process, errors due to evaporation, temperature 
changes or opacity are eliminated. Readings are not 
affected by viscosity, foam, air bubbles or pulp and 
there's no need to correct for temperature differences 
between refractometer and process vessel. Accurate 
readings can be taken by anyone...no skilled tech- 
nicians required. 


Three Brix ranges available: 0-25%; 12-72%; 
4 36-82% total soluble solids. Withstands pressure of 
40 lbs. and temperatures ranging up to 250°F. 


For further information write for Brochure $B10125 


American Optical 
oS P 


s, —_Lompany 


INSTRUMENT DIVISION, BUFFALO 15, NEW YORK 


6075 on Reader Service Slip. 


processing 


and stop filled unit without 
plugging. 

Cooker is of stainless steel, 
as is inlet of pressure-sealing 
unit and extruder inlet, barrel 
and screw. All four motors of 
unit drive through variable- 
speed transmissions. 

Approximate overall dimen- 
sions are as follows: length— 
12 ft, width—5 ft-3-in., height 
—8 ft. 

Supplier: Sprout, Waldron & 
Co., Inc., 130 Logan S&t., 
Muncy, Pa. 
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Describes water 
and steam blanchers 


Equipment can be utilized 
for continuous cooking, 
blanching and cooling of 
fruits, vegetables and manu- 
factured food products. 

Blanchers are of sanitary 
construction. All parts con- 
tacting product or water are 
made of stainless steel. Bear- 
ings with sanitary seals are 
on outside of machines. 

Two-page, illustrated bul- 
letin presents capacities and 
designs of blanchers and 
points out features. Bulletin 
TL-1, available from Rietz 
Manufacturing Company, cov- 
ers seven models of steam 
blanchers and five models of 
water blanchers. 
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7 designs for sanitary 
kettles with agitators 


Jacketed kettles have scrap- 
ers rotating in one direction 
and mixing bars rotating in 
opposite direction. Action of 
scrapers and bars continuous- 
ly scrapes heated film from 
hot surface and mixes it with 
cooler center material. 

Seven standard types of 
Agitator Kettles are illustrated 
in two-page Bulletin LM-200, 
available from Lee Metal 
Products Company, Inc. Spec- 
ifications for kettles, which are 
made of SS, nickel, monel and 
other corrosion-resistant met- 
als, are tabulated in the litera- 
ture. 
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When the Best costs you Less... 


Cea 


EVERYDAY LOW PRICES ON L 


Chef-Styled Aluminum Ware! 


DOUBLE BOILERS 


Loop Handle Covers 
Flat Bottom Inserts 


MEASURES 


Featuring Exclusive Internal 
Bead For Easier Cleaning 


COOKWARE 


QTS. PRICE 


4 $10.80 
11.90 
17.50 
20.20 
23.85 


$3.00 1102 
3.45 1104 


(Rimless measures also available.) 


1826-B (Closed Bead 


Wire Reinforced) 
1826 (Open Bead) 


COMPARE THESE QUALITY FEATURES... 

e Heavy duty, hard aluminum alloy for rugged, 
practical service . . . fast even heat distribution. 

@ Abrasion and corrosion resistant. 

@ Rounded corners for quick easy cleaning and 
maximum sanitation. 

e Extra strength and thickness at tops and bottoms, 
extra thick edges. 


Write today for catalog. 
HARLOW C. STAHL CO. « 1369 E. Jefferson Ave., Detroit 7, Michigan 
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Problem: 


To process garlic chips 
with a minimum of labor 


Solution: 
SPROUT-WALDRON 


ROLLER MILL, SIFTER, 
PNEU-VAC° 


When a group of California busi- 
ness men decided to manufacture a 
line of dehydrated garlic and onion 
products with quality as their by- 
word, they put their faith in a 
Sprout-Waldron processing system. 
The surge hopper over the roller 
mill is filled by a bucket elevator. 
As the garlic chips are reduced in 
the mill, they are picked up by a 
Pneu-Vac negative pressure system 
and discharged into a Gyro-Whipo 
sifter. The skins are scalped off and 
oversized material is recirculated 
through the mill. 


The use of pneumatics keeps the 
operating area clean and pleasant 
while the system automatically pro- 
duces the ground product at rates 
to 500 Ibs. per hour. 


For further information on the 
Sprout-Waldron stainless steel Gyro- 
Whip sifter, ask for Bulletin 153-B. 
Data on the three-pair high roller 
mill will be found in Bulletin 153-B. 
Complete details on Sprout-Waldron 
pneumatic systems are found in 
Bulletin 18-F. 


5 CW/110 
4d SPROUT-WALDRON 
Muncy, Pennsylvania 


Size Reduction © Size Classification * Mixing 
Bulk Materials Handling ° Pelleting 
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Line of spray nozzles 
atomize from 4.5 
to 1619 gph 


Uses: For spray drying milk, 


coffee and other food products. 

Features: Line of atomizing 
nozzles is made in two models. 
Type SDS is available in com- 
plete range of sizes from 4:5 


SDL nozzle, left, is furnished in 

Y4-, Y- and '/2-in. pipe size; 

SDS nozzle, right, is available in 
Y4- and %-in. pipe size 


to 275 gph; Type SDL is fur- 
nished in sizes from 51.5 to 
1619 gph. 

Nozzles are certified to op- 
erate within +5 per cent of 
rated capacity and +5 per 
cent of rated spray angle, when 
tested with water at 1000 psi. 

Description: Nozzles have 
stainless steel bodies and hard- 
ened, stainless metering sets. 
Both types are made with 
spray angles of 45, 60, 75 and 
90 degrees. They are rated 
from 200 to 7000 psi pressure. 

Supplier: Delavan Manufac- 
turing Company, 811 Fourth 
St., West Des Moines, Iowa. 
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this Henszey Pilot Plant 
gives you a running start 
on your competition 


Designed and built with your profits in 
mind, this newly-installed process pilot 
plant is ready and waiting to test and prove 
your processing ideas. 


The scaled-down Henszey evaporating, 
drying and heating equipment has a 
capacity of up to 800 pounds per hour. It 
will handle dairy and food product experi- 
ments and test runs to your specifications. 


These complete facilities, including the 
services of competent Henszey Engineers, 
are available dependent upon current test 
schedules, Write today for full particulars. 


HENSZEY COMPANY 


INCORPORATED 
Dept. FP 


WATERTOWN, WISCONSIN 


ANOTHER HENSZEY PROCESSING first 
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FOR BETTER FOO 


Cut cooking time as much as 50% with Groen 
steam jacketed kettles. Here is the most efficient 
method of heat transfer ever developed. No long 
periods of waiting for proper cooking temper- 
atures—no loss of fuel or power that’s dissipated 
into the open air. The high speed of Groen 
kettles will preserve more of the flavor and nutri- 
ents of any food to be processed from meats to 
delicate custards and jellies. Groen kettles are 
virtually self-cleaning resulting in further time 
and labor savings at clean up time. Groen ket- 
tles make it possible to cook two batches in the 
same time normally required for one. Write for 
complete information. 


GROEN 1... 
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SAVE TIME 


WITH THE KETTLE THAT BOTH 


Cocks and Mixes! 





GROEN...... JACKETED KETTLES 


PREPARED FASTER-—EASIER 





Groen alsomanufactures tanks, coils, 
vacuum kettles, reaction kettles, 
revolving pans, tubular heat ex- 
changers, laboratory pilot plant 
processing units and special equip- 
ment to specifications. 


1900 Pratt Bivd., Elk Grove Village, Ill. 
30 Church St., New York 7, N.Y. 
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Defines 82 
computer terms 


Pocket-size, 22-page book- 
let, “Do You Talk ‘Con- 
puterese’?” contains a glossary 
of 82 terms used in computer 
technology. Published by Min- 
neapolis-Honeywell Regulator 
Co., its definitions are phrased 
to be helpful in understand- 
ing how computers work. 

For example, “External 
Memory” in the technical lan- 
guage of electronic brains 
means “A storage unit such 
as a magnetic tape which is 
external to the computer.” For 
more involved definitions, il- 
lustrative cases are given. 

Booklet opens with a dis- 
cussion, in very general terms, 
of how a process control com- 
puter functions. It is illus- 
trated with cartoons. 
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Redesign gyratory screen 
for greater strength, 
better sanitation 


Gyratory screen now pro- 
vides deck of greater strength, 
better sanitation and faster 
disassembly. In addition, lay- 
on seals which require no 





No special tools are needed to 
dismantle screen. After external 
rods are removed, deck cover 
and individual screen decks can 


be lifted off 


fasteners or adhesives and im- 
proved bearing lubrication 
have been incorporated. 
Taking feed from 200 mesh 
to %-in. size, Model SS-2 





“We get more than 
twice the nozzle 
life with Delavan” 


says Richard E. Johansen, Plant Manager, 
Des Moines Co-operative Dairy, Des Moines, lowa 


Des Moines Co-op operates their 
Mojonnier Spray Dryer at 6000 to 
7000 psi producing non-fat dry 
milk. Because of these high pres- 
sures, nozzle life was normally 60 
hours. 


“We installed a Delavan SDL 
nozzle over three weeks ago,” says 
Mr. Johansen, “it’s operated over 
120 hours now and there’s no sign 
of wear.” 


“Another thing we like about the 
Delavan SDL is the way it assem- 
bles. The nozzle orifice and dis- 
tributor automatically align them- 
selves when threaded up tight and 
no special tool is needed.” 


If nozzle wear, misalignment or 
difficult assembly are problems with 
your spray drying operation, try a 
Delavan SDL. 


Write for Catalog SD-1 today. 


DELAVAN 


MT 


a 


DELAVAN | 


WEST DES MOINES, IOWA 


ANN 
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gyratory screen can have 
three to seven decks for two, 
three or four separations. 

To facilitate change of drive 
belt, machine has removable 
foot pad below 142-hp motor. 
It also has easily accessible 
hydraulic pressure fittings for 
grease lubrication of roller 
bearings. 

Six-page Bulletin 06B8446A, 
available from Allis Chal- 
mers Manufacturing Company, 
contains description of oper- 
ating advantages and features 
of screen. Table of dimensions 
and table of  screen-cloth 
openings are included. 
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interlocks 2 speed-control 
- systems to adjust 
processing rate 


Since rpm of an AC mo- 
tor depends on rate of cur- 
rent frequency, the speed 
of an AC motor can be 
regulated by varying cur- 
rent frequency. Speed of 
the drive from the motor 
in turn can be regulated 
independently by a vari- 
ble-speed drive. How the 
two control systems are 
interlocked to hold consist- 
ency and sweetness of ap- 
plesauce uniform regardless 
of variations in raw product 
is related in an article start- 
ing on page 32. 


All-stainless 
pressure regulator 


Sliding-gate pressure regu- 
lator has body of 316 stainless 
steel and all-metal trim, also 
of stainless steel. Valve is 
made in %-in. through 2-in. 
body sizes. Special low-flow 
seats available. 

Two-page Bulletin JNP-4, 
available from OPW-Jordan 
Corporation, presents features 
and cutaway drawing of valve. 
Sizing charts, flow curve and 
engineering information are 
included. 
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Save 3 Ways 


Now you can speed up your syruping, 
greatly improve filling accuracy, and effec- 
tively remove entrapped air—all at a savings so 
great that this new FMC Model No. 12 Pre- 
Vacuumizing Syruper will more than pay for 
itself in a short period of high volume packing. 

You reduce steam requirements up to 1,000 
lbs. per hour, not to mention excessive main- 
tenance costs, by completely eliminating the 
exhaust box system. 

Carefully controlled filling accuracy to the 
exact predetermined headspace, and only one 
transfer of the filled can, means the end of 
syrup spillage and waste—as well as slack-filled 
cans. Comparative tests show a savings in 
syrup of up to 2% ounces per can! 


Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 


Canning Machinery Division 
General Sales Offices: _ 


WESTERN: SAN JOSE, CALIF. > EASTERN: HOOPESTON, ILL. 


tne Pre-Vacuumizing Syruper 
for No. 10 Cans 


No. 12 P.V.S. has high rated output 
of up to 115 cpm on No. 10 cans. 


SYRUP 


—up to 2% oz. per can! 


STEAM 


SPACE 
—40 to 80% less! 


Smaller can sizes, from 211 to 404 diameter, 
300 to 704 height, are handled with compara- 
ble efficiency on the FMC Model No. 18 PVS, 
at speeds up to 275 cpm. Use the coupon to 
get new bulletin fully describing both of these 
great PVS models. 


Bulletin 801-W is 
yours for the asking. 
Just fill out the 
coupon and mail 
today. For prompt 
reply, address office 
nearest you, 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 
P.O. Box 1120, San Jose 8, Calif. 


103 E. Maple St., Hoopeston, Ill. 


() Please send me your Bulletin No. 801-W on FMC's 
Pre-Vacuumizing Syruper. 
() Have your representative call. 


NAME TITLE 

COMPANY 

ADDRESS 

CITY STATE 


6088 on Reader Service Slip. 





— eliminates exhaust boxes! 





processing 






Indicates specific gravity 


\ on Z fie 3 
m2 fe in flowing liquids 










Uses: For direct and con- 
tinuous indication of specific 
gravity in flowing liquids such 
as apple juice concentrate, 
brine, sugar and wort. 

Features: Accuracy of in- 
strument is one per cent of 
total scale, that is + 0.0005 
for 0.05 spans and + 0.001 
for 0.10 spans. Any 0.05 or 
0.10 specific gravity span can 
be used within limits of 0.65 
and 1.40. 

Density sensing device can 
be quickly changed to other 



















Maximum pressure for 
instrument is 100 psi; 
maximum temperature 
is 450 F 













process applications by selec- 
tion of stock components. 

To correct for temperature 
effects and to facilitate zero 
setting under actual process 
flow condition, there is a sim- 
ple thumb-screw adjustment. 

Description: Princo W-756 
Densitrol has totally sub- 
merged, chain-weighted plum- 
met on which is an anti-par- 
allax marker. Sampling cham- 
ber and plummet are of 
Pyrex;  plummet-retaining 
chain is of tentalum. 

Sampling chamber is 2 in. 
in diameter and must be in- 
stalled on by-pass line. Flow 


the world’s 


SIMPLEST 
sanitary meter 


The only moving part in the Pottermeter-Bowser flow meter is a turbine 
type rotor in which a powerful magnet is imbedded. As the rotor spins with 
the flow of liquid an electric signal is produced. This electric impulse is directly 
proportional to the flow rate and is used to activate totalizers, recorders and 
automatic controls which can be located at the meter or hundreds of feet away. 


NO OTHER METER INCORPORATES ALL THESE FUNCTIONAL ADVANTAGES 





























































@ ONLY ONE MOVING PART @ HIGHEST CAPACITY—LIGHTEST by: 
@ NO THRUST BEARINGS WEIGHT must be limited to approxi- 
@ 5 MINUTE DISASSEMBLY @ ACCURATE AT HIGH OR LOW mately 0.5 gpm although ac- 
AND REASSEMBLY ¢ FLOW RATES tual flow rate is less impor- 
@ EASILY BACKWASHED @ CAPACITY FROM 0.1 G. P. M. tant than keeping flow free of 
@ QUICK DISCONNECT COUPLINGS THROUGH 40,000 G. P. M. sudden rate variations. 
@ ALL STAINLESS STEEL—TYPE 316 @ AVAILABLE WITH ANY ELECTRONIC Supplier: Precision Ther- 
@ AVAILABLE FOR ALL PIPE SIZES RECORDING OR CONTROL EQUIPMENT mometer & Instrument Co., 






1434 Brandywine St., Phila- 
delphia 30, Pennsylvania. 
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QUICK DISASSEMBLY AND ASSEMBLY FOR MAINTENANCE 


Constructed entirely of stainless steel, the Pottermeter-Bowser sanitary meter 
can be disassembled and assembled for cleaning in a matter of minutes. Cleaning 
is simple and can be accomplished with standard brushes. Foolproof design 
assures correct assembly every time. 












| BOWSER 
POTTER-BOWSER DIVISION INC. For more information on prod- 


FORT WAYNE, INDIANA uct at right, circle oe 
see information request bla 


opposite last page. 
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It takes more 
EAD paperboard LTA dG 


Write for Illustrated Brochure "The Olin Carton Service” 
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package design 

+ printing skills 

° modern equip- 

ment + resources 

Mie cach C) OLIN MATHIESON 
quality control Packaging Division 
«dedication... P.O. Box 488, West Monroe, Louisiana 









WHAT DO YOU DO TO YOUR PRODUCT? 











DO YOU 


CRUSH IT 


INA ) 


MEAT GRINDER? 


DO YOU 


SMASH IT 


f INA 


HAMMER MILL? 










\ 







some people don’t, you know, 






some people cut their product into little dices. 












PICKLES for the meat industry are now cut into 14” or °¢” cubes. 







sw 


PICKLE RELISH of high quality is now cut into 1¢”cubes or pieces of 14” x 144” x 14”, 








CHEESE is now being cut into little and big dices. Roquefort cheese is 


easily diced at a temperature of 10°F. 








MEAT with little fibre content such as bologna is cut into small dices 
for sandwich spreads and other products. 










CHERRIES for ice cream dip or other purposes, are cut into little dices. 






ALL KINDS OF FRUIT are cut into various small dice sizes for use in numerous products. 


NUMEROUS PRODUCTS are now also being cut into julienne strips or thin slices with the “RA” 








All of this is accomplished with the Urschel Model “RA” 
at capacities of up to 10,000 pounds per hour. 







We'll be glad to test your product in our modern 
product cutting research kitchen. Write us today. 








Model “RA” Dicer 





URSCHEL 


LABORATORIES inc. 


VALPARAISO, INDIANA 






Designers and manufacturers of precision, high speed cutting equipment for food products. 


6092 on Reader Service Slip. 







FOOD PROCESSING 





? 


M 





MATERIAL HANDLING & TRANSPORTATION 





a 
Specially designed to allow haul- 
ers to meet AFDOUS zero-cold 
requirements, new lightweight 
reefer helps maintain uniform 
flavor, color and texture of frozen 


foods 


Because trailer's insulation and 
plastic skins do double-duty as 
body frame, cargo cube is nine 
per cent greater than with con- 
ventional construction 





Nine per cent greater cargo cube, with 
far greater cold retention, because ... 


Trailer's insulation and skin 
double as structural frame 


Frameless, seamless stressed-skin plas- 


tic laminate construction cuts weight, 


ups payload, eliminates moisture pick- 
up in repeated runs 


M ajor economies in moving 
refrigerated and frozen foods 
to market by highway and 
piggyback are promised by a 
new type of frameless refrig- 
erated trailer that makes its 
own insulation and skin do 
double duty as the body frame. 

In contrast with standard 
refrigerated trailers that are 
built as a box and then in- 
sulated, the new Perfection 
Reefer consists of a unitized 
‘sandwich” of rigid, struc- 
turally strong insulation held 
within fiberglass-reinforced 
plastic skins — this construc- 
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tion forming the _ seamless- 
cube structural frame. 

Four specific areas of supe- 
riority over conventional re- 
frigerated trailers are reported 
for the Perfection Reefer: bet- 
ter insulation, greater volume, 
lighter weight initially and 
after repeated over-the-road 
use and less maintenance. 


Better thermal qualities re- 
sult from the low K _ factor 
balsa insulation and the lami- 
nated construction, since there 


are no seams for air and mois- 
ture to penetrate. Walls, floor 
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bulk handling with FLO-TRONICS* 
fluidization saves as much as 25f 
per hundredweight 


Since their introduction, more and more firms using powdered or granular ma- 
terials are realizing the tremendous savings ($3.50 to $6.00 per ton) possible with 
Flo-tronics air conveying systems. These systems not only eliminate the cost of 
individual containers; they vastly reduce the high cost of hand labor, free precious 
space and working capital, and provide complete sanitation. 


Flo-tronics Fluidization Systems are custom engineered. Costs vary according 
to a firm's capacity requirements and facilities. Typical savings realized by a bak- 
ing firm handling bulk flour are illustrated in the following table. (See diagram 
for installation.) 


AUTO. FLOW 
DIVERTER VALVES 


CYCLONIC 
SEPARATOR 





The following is a cost study for a typical complete fluidizing system 
as shown above including plant layout, custom engineering, mechan- 


ical installation, automatic controls, and electrical installation . ' $37,000.00 
POR RMANEES 5 oi os be BOSS. BR ORE er et Oe oie 7,000.00 
$30,000.00 

36 Month carrying charge . $ 4,500.00 
Total Finance . $34,500.00 
Average monthly payment . $ 958.00 


1500 CWT'/per week 
$0.25 per CWT 


Product usage . ; 
Bulk Savings .... . 


Total savings per month . _$ 1,625.00 
Total savings 36 months . . $58,500.00 


Cot of sutton per MOM ioe hg eR ee es pi on 0+ 2 en 


Cash Saving with system per month $ 1,625.00 
Net Saving per month $ 667.00 
WILL A FLO-TRONICS — potter —— 
FLUIDIZATION SYSTEM SAVE - woot oe “tie 5 a oa 
MONEY FOR YOU? be Gy: “or ingeeno*" 


Whether or not such a system would be a profitable 
capital expenditure depends on such factors as 
capacity requirements, plant layout, and of course, 
reduction of costs. A general rule is that a system 
should pay for itself in 36 months or less, If you wish, 
Flo-tronics engineers will be glad to make an en- 
gineering evaluation of your material handling re- 
quirements. For an engineering estimate, write or 
call Mr. William P. Edmunds, Dept. 208. 


FLO-TRONICS INC 
1420 zarthan avenue 


minneapolis 16, minn 
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companies using 

Ampco Centrifu- roe : 

gal Pumps. . Miller Brewing Company 
Monsanto Chemical Company 


The Norwich Pharmacal Company — 


Parke, Davis & Co, ys 


Companies 
with a critical eye on 
the cost of pumping corrosives use 


AMPCO CENTRIFUGAL PUMPS 


Stainless steel, Ampco Metal, Illium “G”, elastomer- and 
rubber-lined pumps — available from stock. Engineered 
to resist velocity, corrosion, and erosion. Special-pump 


features at standard-pump prices. 


Let your Ampco Field Engineer help you cut pumping 
costs. Write us for his name. sin 


<I Amrco METAL, INC. Dept. 229 Milwaukee 46, Wisconsin 
West Coast Plant: Burbank, Calif. * Southwest Plant: Garland (Dallas County), Texas 
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The enamel that is dependably damp-proof and 
mold-proof. Goes on damp walls, drives past 
moisture, and bonds securely. Once applied, it 
stays put because of absence of mold. Ideal for 
areas where foods are processed or stored, and 
for all interiors where dampness or high hu- 
midity might provoke growth of molds. Easily 
applied, with brush, roller, or spray. Washable. 
Won't ‘chip, crack, craze, or peel. Dries to a 
semi-gloss texture that looks like white china- 
ware. USDA accepted. 


* Barium Metaborate Monohydrate, Pat. 


QUANTITIES NEEDED 


1 gal. covers 400 to 500 sq. ft. Use primer on 
unsealed surfaces. Use 1 part thinner to 10 
parts White China Paint. 


MAIL COUPON TODAY! 


KOCH SUPPLIES INC. 2520 Holmes 
U.S .A., Phone Victor 2-3788 TWX: K 
Rush my order for KOCH White China Mold Inhibiting Paint 
with a money-back guarantee if | am not completely satisfied 


Gals. 5 Gals. Cost 





St., Kansas City 8, Mo., 
C 225 


White China Interior 
Enamel $8.35 gal. 
White China Interior 
Primer @ $6.85 gal. 
KOCH Odorless Thinner 
@ $2.00 gal. 


Note: White China in 5 gal. cans @ 35c per gal. discount 





Your Firm 
a as 
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and ceiling are continuous 
epoxy-welded panels 40 ft 
long and eight ft wide. 

Under simulated road con- 
ditions of 50 mph, and involv- 
ing a 100-degree temperature 
differential, heat gain in the 
Perfection Reefer is less than 
10,000 Btu per hr. 

According to studies under- 
taken by the National Bureau 
of Standards, comparable alu- 
minum and_e stainless steel 
reefers show 20 to 35 per cent 
greater heat gain than the Per- 
fection unit. 

Even in a new body, insula- 
tion deterioration can add 50 
per cent or more to the total 
heat load. After repeated re- 
frigerated runs, it takes 300,- 
000 Btu of refrigeration just 
to pull down and freeze the 
moisture in the standard trail- 





Plastic reefer, equipped with Thermo- 
King refrigeration unit, is backed 
onto rail flatcar for piggybacking 


er — a nine-hr task for a five- 
ton unit. 


Total useful cargo space of 
2184 cu ft gives the new reefer 
the capacity of a conventional 
reefer four ft longer. The 
trucker gains four in. in width, 
four in. in length and at least 
three in. in height. 

Walls and roof are only four 
in. thick, the floor only five 
in. thick. This extra cube pro- 
vided by thinner walls with 
superior insulation is especial- 
ly important to haulers of 
bulky produce, eggs and dairy 
products. 


Lighter by 1500 lb than con- 
ventionally constructed reef- 
ers, the 40-ft-long, 121-ft- 
high trailer weighs just 10,500 
lb bare. In addition, the air- 
tight, seamless construction 
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Get this FREE Bulletin 


Steam Injection 
INSTANTANEOUS 





Shows how Pick Hot 
Water Heaters quickly 
and effectively solve 
hot water problems 
of many industries. 


HEATERS 


MOST ACCURATE, 
FASTEST, SAVES FUEL 


8 SIZES — 500 to 50,000 
GALS. PER HOUR 

Easily installed in steam and 
water lines. Usually attached 


to wall . . . no floor space re- 
quired . . . no storage tanks 
necessary. 


Volume adjustable from 5% 
to full rated. capacity. Water 
temperature accurately con- 
trolled at any setting, with 20- 
second reaction to desired up- 
and-down changes. Operates 
on high or low-pressure steam. 


Write today to Dept. K 


| 


PICK MANUFACTURING CO., West Bend, Wis. 
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LET ADVANCE DESIGN 
SPRAY 
NOZZLES 


HELP YOU HOLD HER 
by improving product 
quality in WASHING, 
MIXING, SPRAY DRY- 
ING AND COOLING 
































Once you know the ideal 
values for such variables as 
particle size or impact ... 
you will find Spraying Sys- 
tems spray nozzles the 
“precision” instruments to 
meet your performance 
specifications. When prod- 
uct quality depends upon 
spray nozzles, you can de- 
pend upon Spraying Sys- 
tems. Your inquiry is in- 
vited..,ask for Catalog 24. 


SPRAYING SYSTEMS CO. 
3213 Randolph St. » BELLWOOD, ILLINOIS 
SPRAY NOZZLE DESIGN FOR NEW 
DIMENSIONS IN CONTROL AND PERFORMANCE 
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material handling 


eliminates 1500 lb of moisture 
that government tests indicate 
conventional reefers accumu- 
late in service. 

Independent tests conducted 
under National Bureau of 
Standards specifications 
showed no measurable water 
absorption in the new trailer. 

Lower weight and greater 
cube offer dollar-and-cents 
savings to frozen food and re- 
frigerated products haulers. 

Trucking companies estimate 
vehicle weight is worth $1 to 
$1.50 a lb a year in operating 
costs. Thus, the 3000-lb lower 
weight of the Perfection Reef- 
er in service would mean at 
least a $3000 saving in operat- 
ing cost. 


Perfection Reefer, developed 
by Perfection Division of 
Hupp Corp., 1135 Ivanhoe 
Rd., Cleveland 10, Ohio, is 
distributed by Rail-Trailer Co., 
221 N. La Salle St., Chicago, 
Il. 
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Thermo-King refrigeration sys- 
tems for trailers and railroad 
cars are manufactured by 
U.S. Thermo Control Co., 44 
S. 12th St., Minneapolis 3, 
Minn. 

6099 on Reader Service Slip. 
Transicold refrigeration sys- 
tems for trailers and railroad 
cars are manufactured by 
Transicold Corp., 3211 Hooper 
Ave., Los Angeles, Calif. 
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Simplified cleaning for san- 
itary food transportation is 
benefit resulting from new 
trailer’s smooth interior and 
exterior surfaces. Maintenance 
also is appreciably reduced. 

Because the plastic skin can 
be impregnated throughout 
with any desired color, pe- 
riodic repainting required by 
steel reefers and polishing of 
pitted areas on aluminum 
reefers are eliminated. 

The plastic trailer also re- 
sists corrosion from salt and 
other road chemicals. Damage 
caused by accidents is easily 
repaired, as it is confined to 
the point of contact by the 
tough, impact-resistant, fiber- 
glass-reinforced skin. 

Any type of refrigeration 
system, either mechanical 
(Thermo-King and Transicold 
units) or dry ice, may be used 
with the trailer. END 
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LINK-BELT $-815 flat-top chain with 


Dovetail 


Design \ 


rs 


assures smooth pickup, 
smooth ride for 
containers 


OTHER LINK-BELT FLAT-TOP CHAINS 


Here’s a simple, durable, moderately priced flat-top 
chain specially designed to treat containers gently. 

One-piece steel links dovetail to form a level, contin- 
uous Carrying surface. This design, together with beveled 
edges, assures smooth pickups and transfers . . . reduces 
danger of tipping stalled or slow-moving containers. 

Dovetail design also assures long life for Link-Belt 
S-815 flat-top chain. Pulling load is absorbed by entire 
link during chain-sprocket contact. Results: wide load 
distribution, low unit bearing pressure on sprocket teeth, 
no load on pin during articulation. 

For complete details on S-815 and all other Link-Belt 
flat-top chains, contact your nearest Link-Belt office or 
authorized stock-carrying distributor. See CHAINS in 
the yellow pages. Or write for Catalog 1050. 


LINKi@} BELT 


CHAINS & SPROCKETS 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. 
To Serve Industry There Are Link-Bele Plants, Warehouses, District 
Sales Offices and Stock Carrying Distributors in All Principal Cities. 
Export Office, New York 7; Australia, Marrickville (Sydney); Brazil, 
Sao Paulo; Canada, Scarboro (Toronto 13); South Africa, Springs. 

Representatives Throughout the World. 15,416 
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FT-1560 FLAT-TOP for straightline 


service. Furnished entirely of carbon 
or stainless steel, or with stainless steel 
top plates riveted to carbon steel chain. 


DS-1560 FLAT-TOP for straightline 

service. Consists of smooth, resilient, 
lightweight delrin top plates joined to 
carbon or stainless steel roller chain. 


CRESCENT FLAT-TOP designed for 
smooth travel over numerous 
horizontal paths. Ideal for use 
where material must be carried 
around corners or recirculated. 


UNIVERSAL CRESCENT FLAT-TOP 

for multiplane operation. Can travel 
in circular, rectangular or irregular 
paths. Only one driving mechanism 
required to operate the entire system, 























CHUTES 


eS 
Plexiglas keeps contaminants out—profits in! 





clear sheets and transparent or translucent colored 
sheets. Authorized distributors are listed under 
PLEXIGLAS in the Plastics section of telephone direc- 
tories in major cities. , 


Windows, partitions, skylights and lighting shields in 


sheets. Authorized dealers are listed under PLEXIGLAS 
in the Plastics section of telephone directories in 
major cities. 








Chemicals for Industry 






food processing areas are ideal glazing applications 

for PLEXIGLAS, the durable plastic that “gives” FR] 

0 Elagorvaziay ROHM © HAAS 
—— COM PANY 





Machines, containers and conveyors can be protected 
from contamination, with transparent hoods, lids, 
covers and see-through sections of impact-resistant 
PLEXIGLAS. 


You don’t have to worry about corrosion or weather- 
ing when you install PLEXIGLAS—available in crystal 


WASHINGTON SQUARE, PHILADELPHIA 5, PA. 







In Canada: Rohm & Haas Company of Canada, Lid., 
West Hill, Ontario 




















SKYLIGHT GLAZING LIGHTING SHIELDS 


CALL YOUR AUTHORIZED PLEXIGLAS DISTRIBUTOR 


PROMPT DELIVERY * TECHNICAL ADVICE * FULL RANGE OF SIZES AND COLORS 
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material handling 


Motorized counterweight 
vibrating feeders... 


. compact, low-headroom 
devices for feeding a wide 
range of bulk materials at a 
uniform rate from bins, hop- 
pers, storage piles or convey- 
ors, are described and illus- 
trated in new booklet offered 
by Link-Belt Co. 

Selection and _ application 
information is given on feed- 
ers in all size ranges — trough 
lengths from four to 14 ft, 


Feeders consist of trough and 
either a single or double motor- 
ized vibrator drive, mounted di- 
rectly to channel frame 


trough widths from one to six 
ft and capacities from five to 
1700 tons per hr. 

Some of the many possible 
applications are _ illustrated, 
and a chart shows the varia- 
tions possible in cable suspen- 
sion or floor mountings. 

Vibrating feeders with pre- 
designed hoppers and special 
modifications such as scalping 
decks and live-bottom hop- 
pers also are illustrated. 
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How new:sstyle lift truck 
expands warehouse space 


Engineering advances in the 
Towmotor Model 590 “Naro- 
Aisle-Stack” fork lift truck 
that enables it to operate ef- 
ficiently in six-ft aisles—four 
to six ft narrower than those 
required by conventional lift 
trucks—are covered in 18-pg 
“Naro-Aisle-Stack” booklet. 
Secret of the Model 590’s 
tremendous space-saving ad- 
vantages is its unique front- 
end assembly (FP, Aug. 1959) 
which pivots a full 180 degrees 
— 90 degrees\to right and 90 
degrees to left — permitting 
the machine to perform right- 
angle stacking or load pick-up 


FOOD PROCESSING 
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material handling 


on either side. 

The Model 590 also performs 
all functions of a regular fork 
lift in both warehouse and 
plant — is said to perform ef- 
ficiently material handling 
jobs that previously required 
three separate lift trucks, by 
reason of its extra-low pro- 
file and exceptional maneuver- 
ability. 

Booklet portrays a_ typical 
space-saving situation where 
16 “extra” rows of storage 
space are gained by use of the 
Model 590 in a 200 by 400 ft 
warehouse. 
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Quiet, powerful vibrations 
for difficult installations 


Uses: “Motomagnetic” DHE- 
111 electric vibrator insures 
constarit flow of materials from 
bins and hoppers. 

Features: New mounting 
concept puts the vibrational 
orbit close to and parallel 
with hopper wall, thereby 





karen nee 
Quick clamp mounts can be fur- 
nished for jobs where vibrator 
must be moved about, or 
brought indoors for protection 
against theft 


eliminating need for reinforc- 
ing plate on the thinnest hop- 
per-wall materials. 

Description: Forced air- 
cooling and fully enclosed 
electrical components allow 
use on jobs where rotary elec- 
tric vibrators ordinarily could 
not be expected to hold up. 

Unit offers stepless speed 
control from 2000 to 10,000 
VPM while operating. Opera- 
tion is on 115V. AC current is 
made DC through a simple 
rheostat. 

Supplier: Martin Engineer- 
ing Co., Neponset, III. 
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American Steel & Wire 
Division of 
United States Steel 


Cyclone Sales Offices Coast to Coast 








“We recently increased our production 
of bottled maraschino cherries on several 
trial runs by installing some new proc- 
essing machinery and a USS Cyclone 
Belt,” says Mr. Fred Weinspach, plant 
manager of Vita Food Products, Inc., New 
York City. “The new equipment includes 
an automatic packer, a capping machine, 
a pasteurizer fed by the conveyor belt and 
an automatic labeller. 

“We used a USS Cyclone Belt in our 
old operation, too, but the new one is al- 
most twice as wide. We’re glad to use 
Cyclone again, because after seven years 
of steady use in a submersion-type pas- 
teurizer, the old Cyclone belt showed no 
depreciable wear and appeared as good as 
when originally installed. We had no 
trouble with it—no breaking or oxidation— 
and we don’t expect any with this one.” 


Mr. Leonard Katzman unloads cherries from the USS Cyclone Conveyor Belt. 
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“A (8) Cyclone Conveyor Belt 


helped us triple production.” 


The new conveyor belt made of USS 
Stainless Steel will be able to increase 
Vita Food Products’ production without 
adding much more personnel. A USS Cy- 
clone Conveyor Belt system would work 
for your profit, too. Send the coupon for 
information on Cyclone’s wide variety of 


efficient, work-saving conveyor belts. 
USS and Cyclone are registered trademarks 


American Steel & Wire 
Dept. 0311, 614 Superior Ave., N.W. 
Cleveland 13, Ohio 


Please send me your free USS Cyclone Conveyor Belt 
booklet. 


Name_ 


Address 






















GET OUT OF THE TRUCK BUSINESS... 
AND BACK INTO THE FOOD BUSINESS! 


Hertz Truck Lease Service is the modern 
good-business way to operate trucks. It im- 
mediately releases capital for new equipment, 
expansion, inventory —and, at the same time 
—puts your truck operation on a new, 
trouble-free level of efficiency. 

Hertz will give you cash for your present 
trucks. You get new GMC, Chevrolet, or 
other sturdy trucks of your choice —all bear- 
ing your company identification — all custom- 
engineered to your specifications. Or your 
present trucks can be reconditioned and 
leased back to you. Either way, you’re out of 
the truck business. And you’re back in your 


ee De 


eee 


‘oem. 


own business with new, ready -to-work capital, 
Just one budgetable check per week includes 
all these Hertz services: complete truck main- 
tenance, garaging, washing, licensing, insur- 
ance, and emergency road service. Hertz will 
also provide replacement trucks when needed 
—and extra trucks for peak periods. 

‘all your local Hertz Truck Lease office for 
complete details. Or write for the booklet 
‘“*How To Get Out Of The 
‘Truck Business’ —to: 
Hertz TRUCK LEASE, 
Dept. N-8. 660 Madison 
Ave., N.Y. 21, N.Y. 


TRUCK LEASE 


Hertz Customer—Plymouth Rock Provision Company, Inc., Bronx, New York 


NO INVESTMENT...NO UPKEEP 


LEASE HERTZ TRUCKS 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY, OR WEEK 


74 
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Plants, 
Companies, 
Personalities 


Standard 
Brands, Inc. 


geeueent. Joel S. 
itchell, has moved 
up to board chairman 
and chief executive of- 
ficer, His successor as 
resident is former 
xecutive V.P. Henry 
Weigl. Albert A 
Ricker has been 
named executive vice 
president 


National Biscuit 
Company 


executive changes in- 
volve move of George 
H. Coppers, president 
since 1945, to board 
chairman, and promo- 
tion of Executive V.P. 
Lee S. Bickmore to 
the presidency. 


Kitchens of 
Sara Lee, Inc. 


has appointed as pro- 
duction manager C. F, 
Tuzin, for the past 12 
yr plane supervisor 
and production man- 


ager with Federal Bak- 
in Co., Winona, 
Minn. Earlier, he was 
production manager 
with The Kroger Co., 
Memphis, Tenn. 


Stokely-Van 
Camp, Inc. 


directors have elected 
Alfred J. Stokely pres- 
ident and chief op- 
erating officer. Exec- 
utive V.P. since 1956, 
he succeeds H. F. 
Krimendahl, named 
vice chairman of the 
board and _ assistant 
chief executive officer 
of the company. 


Clarence K. 
Wiesman 


technical director of 
food research and 
quality control for 
Armour and Co., has 
received the Army 
Certificate of Appreci- 
ation for Patriotic Ci- 
vilian Service. In mak- 
ing the presentation, 
Maj. Gen. Andrew 

McNamara, Army 
Quartermaster Ge n- 
eral, noted the assist- 
ance Mr. Wiesman 
had given in the prob- 
lems of adapting meat 
and related products 
to military ration use. 
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Conveyor exposes overhead "Icicles" to direct 
air blast from ceiling freezer units (arrow) in 
two-hr continuous-freeze cycle 
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Sea Quick-change mounting plate facilitates 
vice multiple use of Viberlec vibrator. | 
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Viberlec Vibrators increase pro- | a: f* ‘ pee 
Js duction...lower operating costs! ae = aetaneineeneaen ' . La PORTE 
a Most efficient and economical movement | iL “im ht 


ad electric external vibrators—trom the el GS ad ae FLEXIBLE STEEL 
finest powders to | id pieces— | ee) ete 

through bine, chutes and er. cel i | Jaren we] + laren nce co NVEYOR BELTS 
Compact, powerful Viberlec vibrators ; oe rast | fepenas | 


offer many advantages : (4 : LE 7 i] | hoy " @ Frozen bars are packed in strips of four, to The open-mesh construction of La 


Porte Belts traps food products, 














@ Practically silent operation — little or i ipo) encourage multi-unit purchase arresting movement in any direction. 
no annoyance to employees. 3 Fe re See and _ 
e Vibrated material may be hot or cold, i ull width of these belts is utilized. 
under pressure, vacuum or controlled |: Eee teed O h d Another good reason why La Porte 
humidity. It may be sterile, toxic or i ; eB ver @a conveyor Belts are widely. used on sorting and 
protected by an inert atmosphere. ATA . bed — = in ae — 
© Operating parts, sealed in steel are not | aes | of k f ryers, cookers as well as in freezers 
| Bak- affected by dust, moisture, water, hu- ee réa $ reezer and dehydrators. 
nona, midity, corrosive or contaminated air. | wa aie z In addition, the open-mesh feature 
nager ¢ Rugged construction for years of EPTTETTTE RPP TT? EEE PEPE ‘lo jam — —e ep — ae 
: Co., service. g so permits the circulation of liquids 
and air around products in process. 
5 La Porte Belts are easily installed, 
- ae ee —_ A - _ shortened, lengthened, repaired—with 
iit ceneibtiell ons 7 | Batch freezing took day or two, over- aa voi nite ae 
: i ; ou freeze, can, dehydrate, pickle, 
included. loaded freezer room; novelties now pechese, store er ship food, it ay pay 
lected you to use La Porte belts. Available in 
Pres: freeze in two hours %" x 1", or 1" x 1" in any length and 
ae practically any width. Ask your mill 
1956, o- supplier or mail coupon for illustrated 
a ae : (Z literature and prices. 
rs 
sistant 
officer JOHN C. PFEFFER, a a i anid: nis PT 
WRITE TODAY for full information! Manager Ice Cream Dept. ‘ en “Haul ; = erree : 
CLARK WARREN, avore ‘ ' 
VIBER COMPANY 726 S. Flower St. Weslern tiles Wandeer, Maid orange juice, then racked ' LA PORTE MAT & MFG. CO ‘ 
Burbank 47. ice Cream Dept. and frozen. The consumer . aa aan Dept. A oe ; 
* : ' Ox . ' 
California | S. M. MONTGOMERY, opens pouch at top, squeezes ' La Porte, Indiana ' 
of PI the frozen bar upward as it is ' ’ ’ 
7] ant Manager, Los Angeles t 3 
an eaten. 1 Please send free literature ‘ 
for Safeway Stores Inc. ‘ I 
, has 4 Pouches are automatically ; on your Conveyor Belt. : 
preci as copertod by HARE SEBS formed four-at-a-time from 1 1 
c Gi twin rolls of film, filled (using Dn alt 
ation, he Ice Cream Division of four flavors at one time if : : 
Army Safeway Stores, Inc., Los desired), and sealed on four ! ADDRESS —— 5 
nhs Pioneers and leaders in the manufacture of Angeles, were among the first sides, at up to 70 pouches per ! city STATE : 
esman to produce the “Icicle,’ a minute. t aa le 
— Vi ics RATO RS trademarked frozen bar in a Pouches are automatically wre 
— 10-inch narrow transparent severed into strips of 16 for 
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You can depend on 
ASHWORTH METAL PROCESS BELTS 
To carry the load. 





When you have the problem of continuous product flow through 
processing . . . whether that processing be canning, freezing, deep 
frying, baking or packing... you can depend on an Ashworth 
Metal Process Belt to convey your product safely, economically. 
Type of product offers no problem when you specify Ashworth 
Metal Process Belts . . . meat, poultry, sea food, fruit or produce 
all ride in style. 


Ashworth Metal Process Belts meet every demand of sanitation, 
heat, corrosion, drainage or direction of flow (Patented Ashworth 
Omniflex Belts even go around corners.) 






Engineering versatility plus the finest plant facilities in the indus- 
try insure quality woven into every Ashworth Belt. 
















Write direct for technical literature covering the com- 
plete family of Ashworth Belts. No obligation, of course. 


ASHWORTH BROS., inc. 


WINCHESTER, VIRGINIA 
Sales Offices in Principal Cities 
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material handling 


racking. Each bar is partially 
severed for convenience of 
consumer. Frozen bars are 
packed in strips of four to 
encourage multi-unit pur- 
chase, packed four or eight 
bars to a carton. 

Problem: The manual rack- 
ing method bogged down. 
Racks occupied valuable freez- 
er area needed for other prod- 
ucts. And, even when left 
overnight, the product failed 
to harden in center. 

This interfered with follow- 


Strips of 16 novelties are unloaded 
from each hanger as they emerge 
from two-hr freezing cycle 


ing day’s operation when racks 
were needed for current pro- 
duction. 

Solution: Strips of liquid 
“Tcicles’ and juice bars are 
now conveyed directly into 
freezer room on 160-ft over- 
head conveyor. 

The continuous chain con- 
veyor inside freezer travels 
overhead, dips down to shoul- 
der level to emerge through 
wall to unloading station in 
adjacent room (see photos on 
this and preceding page), then 
loops to loading station. 

Here, the 16-unit strips from 
former-filler-sealer are loaded 
on the hanging carriers and 
conveyed back through wall 
to freezer room. 

The ceiling-suspended “Ici- 
cles” are in direct line of blast 
from ceiling-mounted Kramer 
freezer-blower units, so freeze 
fast. 

Pouch material for the froz- 
en bars is two-mil coating of 
polyethylene on 300-gage 
moistureproof cellophane, re- 
verse printed on inside for 
gloss and protection. 

Results: Operation now re- 





















ELECTRIC TRUCKS m ELECTRIC COMPAR 


* CLEVELAND 3, onio 


4003 ST. CLAIR AVE. 


ST EO re 


“ACRO- SMOOTH 

























Slashes Truck 


© A new concept in truck design 
. with step-less speed control 

. . demountable electrical and 
hydraulic controls . . . easier serv- 
ice accessability . . . 
of other important features that 
can halve your maintenance. 
Eliminate accidents . . . increase 
work output with ELPAR’s new 
“Acro-Smooth", 4,000, 5,000, 
6,000 and 7,000 Ibs. capacity. 


Write for Se Details Tedoys 


ELWELL- 
‘PARKER 
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material handling 


quires no floor space in freez- 
er, releasing this space for 
other products. Bars freeze in 
two hours under direct freez- 
ing blast. 

Process is continuous, since 
length of conveyor accommo- 
dates over two hours’ produc- 
tion. Packers can thus work 
same shift as the bar-making 
crew. Fewer persons are 
needed, and production stop- 
pages caused by partially 
frozen bars are eliminated. 

Suppliers: Overhead chain 
conveyor is product of Chain- 
veyor Corp., 5618 E. Washing- 
ton Boulevard, Los Angeles, 
California. 
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“Icicle” machine is licensed 
from DCA Food Industries, 
Inc., 45 W. 36th St., New York 
18, New York. 
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Forming, filling and sealing 
machine is manufactured by 
The Bell Machine Co., Osh- 
kosh, Wisconsin. 
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Tips on designing 
control panels 


Important electrical and 
mechanical considerations in- 
volved in design of production 
control panels are reviewed 
in four-page bulletin. 

Covered under separate 
headings are electrical and 
mechanical practices, codes, 
standards, safety precautions, 
and strategic location. Some 
common oversights in panel 
designing also are pointed out, 
along with tips on specifying 
control panels. 

The Fuller Company bulle- 
tion also lists organizations 
that publish codes and stand- 
ards relating to control panel 
design. 
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Extra-wide wheel helps 
cartons move from storage 


Uses: Newly designed wide- 
face wheel, installed on the 
flow track of new live storage 
rack, is especially applicable 
in warehousing boxed canned 


foods, baked foods, candies 
continued on page 79 
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MOYNO.PUMPS 


MoynNo pumps are avail 
able in nine sizes witt 
capacities ranging from 
minimum metering flow tc 
500 gpm and pressures 
from zero to 1000 psi. Pos- 
itive displacement delivers 
uniform discharge without pulsation, agitation or tur- 
bulence. Solutions ranging from thin watery slurry to ex- 
tremely viscous paste, corrosives, abrasives and even solids 
in suspension are economically handled without excessive 
pump wear. 

Moyno’s unique “progressing cavity” principle with only 
one moving part and special resistant internal parts slashes 
pump maintenance costs on problem materials that often 
ruin other pumps. Almost any substance that can be forced 
through a pipe can be pumped by a Moyno. 

To learn how a Moyno can cut your pumping costs, write 
today for Bulletin 30-FP 


MOYNOs» 


ee eee eee eee COO 


PUMPS 


capacities: from 1/100 to 500 gpm 
pressures: up to 1000 psi 


ROBBINS & MYERS, INC. 


motors, household fans, Propellair industrial fans, hoists, Moyno industrial pumps 
SPRINGFIELD, OHIO > BRANTFORD, ONTARIO 
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This Chain Contains 
ALL the Oil it will 


AW/LELR nea 


IT’S WHITNEY MSL° 
SELF -LUBRICATING CHAIN 


RUNS CLEAN BECAUSE ITS SELF -LUBRICATING 


Whitney MSL* Power Transmission and Conveyor Chain is lu- 
bricated for life by oil-impregnated sintered steel bushings. In 
operation, the lubricant expands and flows over all vital bearing 
surfaces; when the drive stops, the lubricant contracts and is 
reabsorbed by the bushing. This cycle continues throughout the 
chain’s service life. No additional oil is required. This means 
clean running chain—no contamination of product or materials 
in food, textile, paper, chemical and packaging industries! 


RUNS LONGER BECAUSE IT’S SELF -LUBRICATING 


MSL* Chain outlasts conventional pre-lubricated chain as much 
as 5 to 1 in severe operating requirements. Built-in lubrication 
at the 3 critical wear points—Pin, Plates, and Sprocket Engage- 
ment—solves a major chain problem: more damage is caused 
by faulty lubrication than by years of normal service. Highest 
material standards, advanced manufacturing processes and self- 
lubrication are combined in MSL* Chain to give you longer 
service life. 
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COSTS LESS TO USE BECAUSE IT'S SELF-LUBRICATING = 
By eliminating the need for manual lubrication or lubricating Toust 
devices, Whitney MSL* Self-Lubricating Chain ensures lower cialh 
installation, maintenance, and use cost. Whitney MSL* Chain bond 
conforms to A.S.A. Standards and is completely interchangeable slip 

5 ey : : laggi 
with any similar pitch chain. Have 
Get complete details on this outstanding chain today. Ask your Write 
ee Whitney Chain Distributor, or write for Bulletin MSL *Up | 

ae, Pulle 
*Maximum Service Life 
UE 
SER\ 
For 
more ena F 
on product at 

THE WHITNEY CHAIN COMPANY left, circle 6117 

a subsidiary of FOOTE BROS. 4555 S. Western Bivd., Chicago 9, til. see information 

GEAR AND MACHINE CORPORATION request blank 113: 





opposite last page. 
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POWER TRANSMISSION DRIVES 





HOLZ 


Vulco- Logged 
PULLEYS 


GRIP 
BETTER Hp 


TO KEEP 
TRACTION.. 


DRIVE UP 
HARDER UD 
ils 


TO KEEP 
PRODUCTION... 


WEAR UP 
LONGER UD 


TO KEEP 
PROFITS... 


PULLEY 


O 


HOLZ Vulco-Lagged PULLEYS step up per- 
formance and eliminate seasonal mainte- 
nance to save you dollars and downtime! 
Tough, abrasion-resistant lagging of spe- 
cially compounded rubber is permanently 
bonded to metal pulleys for positive, non- 
slip driving. Pulleys run longer without re- 
lagging ; belts run longer without renewing! 
Have lagging applied to your pulleys, or 
order HOLZ Vulco-Lagged Pulleys complete. 
Write for detailed information today. 


*Up to 10 years operation reported on HOLZ 
Pulleys, 


"IF IT’S RUBBER, WE CAN MAKE IT!” 
SERVING INDUSTRY FOR A QUARTER CENTURY 


HOLZ 


RUBBER COMPANY, INC. 


1133 SOUTH SACRAMENTO STREET 
LODI, CALIFORNIA 


Dealer inquiries solicited. 
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material handling 


continued from page 77 
and other products stored in 


paperboard or other light cor- 
rugated containers. 
Features: Reported to be the 


widest faced flow track wheel’ 


in the industry, the new 
wheel’s extra width lessens 
indentation into cartons by 
providing more surface on 
which the conveying cartons 
ride. 

This permits use of less 
pitch to start cartons forward 
when first unit in line is re- 
moved — even if cartons have 
remained on flow rack for a 
long period. 

Description: Two hub lengths 
are available. One permits 
wheels to be set close to the 


New wheel is I!/g-in. wide and 
1/2 in. in diam, with wheels on 
three-in. centers 


frame of the flow track, and 
the other enables the wheels 
to extend out away from the 
frame. In this way, a greater 
range of carton sizes can be 
used on the rack. 

Flow racks can be designed 
to handle distributed loads of 
40 lb per ft. 

Supplier: The Rapids — 
Standard Co., Inc., 342 Rapis- 
tan Bldg., Grand Rapids 2, 
Mich. 
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Case stacker combines 
economy with efficiency 


Features: Dairy case stack- 
er’s initial low cost (about 
half that of a high-capacity 
stacker) is matched by its low 
maintenance cost. 

As example, all moving 
parts are easily accessible and 
made of aluminum or alloy 
steel to eliminate unnecessary 


Ce ees ec ee 
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ee 


Why Victor Suprene Belting 


is your best choice 
for conveying—elevating 
— transmission 


Victor Suprene is tightly woven of top-grade cotton 
duck, thoroughly impregnated with Victor’s own 
exclusively developed Neoprene compound. It’s 
this careful impregnation that produces Suprene’s 
smooth, sanitary surface...seals the weave against 
small food particles...resists food acid, oils and 
moisture. And makes it so easy to clean with a hot 
water or steam wash. 


Victor Suprene comes in three weights for convey- 
ing, elevating and power transmission jobs in the 
food industry; Style 100 in white or black for 
lightweight, small pulley, high performance opera- 
tions...Style 25 in white for light to medium duty 
..and Style 34 in black for those workhorse chores. 


All three styles of all-purpose Victor Suprene Belt- 
ing are available in a wide range of plies and 
widths. For complete specifications and prices of 
Victor Suprene Belting, write today for Circular 20. 

@ 1498 


e 
(ervor 
Batata rN  - ee , oO. 
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53-Park Place, New York 7 © 300-306 W. Hubbard Street, Chix 


Factory: Easton, Pa 
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The motto for the U.S. Postal Service is just the beginning for a 
Rex Distributor. Severe climatic conditions. ..impossible delivery 
requirements. ..unusual product application assistance. ..nothing 
stops these couriers from the successful completion of their self- 
appointed responsibility; providing the best in customer service. 

Oh, incidentally, they handle only the best: Rex Quality Drive 
and Conveyor Chains and Sprockets. Need his name? Write 
CHAIN Belt Company, 4699 W. Greenfield Ave., Milwaukee 1, 
Wis. CHAIN Belt (Canada) Ltd., 1181 Sheppard Ave. East, 
Toronto. 
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Nothing... but nothing...stops a Rex distributor 








CHAIN BELT COMPANY 





material handling 


loads on the power units and 
bearings. 

Description: New Model “E” 
Economy Stacker stacks up to 





One man can easily remove 

stacks, store in proper place and 

still have time to make up truck 
orders 


seven cases high, with capaci- 
ties up to 15 cases per min. 

Requiring less than 20 sq 
ft of floor space, unit can be 
quickly and easily installed 
over present in-floor convey- 
ors in any plant; no pit con- 
struction is necessary. 

Supplier: Cherry-Burrell 
Corp., 2400 Sixth St. S.W,, 
Cedar Rapids, Iowa 
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Vibratory feeders in 
standard, special models 


Complete descriptions, data 
and specifications for Syntron 
Company’s line of small, heavy 
and extra heavy duty stand- 
ard electromagnetically  vi- 
brated feeders are presented 
in catalog. 

Spreader feeders, “heat-re- 
sistant” furnace feeders, dry- 
ing, preheating and cooling 
feeders, picking tables, con- 
veyors and elevator feeders 
also are featured. 
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with sure-fire packaging! 


Here’s protection that keeps your powder dry — just like a 
built-in desert! Add vivid, sharp printing, and you have the 
finest new packaging developed for hygroscopic products. 

Look at the range of products and sizes. Milk to onions. 
A cupful to a bucketful. Bags, pouches, overwraps. One 
(or more) of these packages could help you increase sales 
and cut packaging costs. 

For case histories and complete information, write 
Hygroscopic Packaging, 2101 Williams Street, San Leandro, 
California. East of Denver, write 4410 Hunt Avenue, 
St. Louis, Missouri. 


CROWN ZELLERBACH 


WESTERN-WAXIDE DIVISION 


Plants and sales offices in principal cities throughout 
the United States. Headquarters, 2101 Williams 
Street, San Leandro, California. In Canada address 
product inquiries to Crown Zellerbach Limited, 
Vancouver, B.C. 


How our small plant solved 
its waste disposal problem 
WITHOUT CAPITAL OUTLAY.... 


Pat. No. 2,900,096 


DEMPSTER-DUMPMASTER Equipped Hauler |\ 
Provides Containers and Service for Small Fee || 


Our small Midwestern manufacturing firm did not generate enough 

refuse to justify ownership of its own refuse disposal system. Yet, it 

was plagued by unsightly trash piles, fire hazards and scattered refuse 

in the plant yard. 

Our plant engineer then heard of a DEMPSTER-DUMPMASTER 

equipped private hauler in the adjoining city. A survey revealed that 

two big-capacity refuse containers, placed one at each end of the plant, 

would handle the entire refuse accumulation. 

The private hauler placed the containers, and a small monthly fee IN ALL LEADING CITIES 
covered maintenance, labor, hauling and dumping refuse. No capital FROM COAST TO COAST 
outlay was involved, disposal costs were reduced, and plant house- 

keeping was vastly improved. 

In all major cities, private haulers who own DEMPSTER-DUMP- 

MASTER equipment render fast, efficient, low-cost refuse storage 

and collection service. They place one or 100 containers at your 

service for a reasonable fee. A free brochure describes their service 

in detail. 


Free Brochure and Name of Nearest Private Hauler on Request 


Dept. FP-8 DEMPSTER BROTHERS Knoxville 17, Tenn. 


Inc. 


DEMPSTER-DUMPSTER DEMPSTER-DUMPMASTER DEMPSTER COMPACTIO 
TRAILER 


~ EQUIPPED 
PRIVATE HAULERS 
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PACKAGING 


Here you see 9 of 16 Toledos that guard quality at weighing points in the Drug and 


Chemical Department of Parke, Davis & Company in Detroit. Toledo Bench, Portable 


and Laboratory Fan Scales do pre-batch weighing i taMeialsle-telttalt lh aed 


for final mixing and blending 


TOLEDO SCALES 
meet PARKE, DAVIS & COMPANY’S 


Critical Standards... 


Parke, Davis & Company brings to doctors and patients wonders in 
the world of medicine . . . products that help extend the span of 
human life . . . alleviate suffering . . . and thwart sickness and 


Formed Diotite carton at left, before filling 

and final sealing, shows its usefulness as a rigid 

box with tuck-in flaps for food products requir- 

ing only board protection. Heat-sealed at 

right, carton gives complete protection to 
frozen foods without overwrap 


Heres complete no-overwrap, 


NG 


no-glue cartoning system 


e Heat-sealable rigid carton 
© Automatic set-up machine 


© Special closing unit, if needed 


ew heat-sealable rigid car- 

ton which requires no 
overwrap, plus fully automatic 
set-up and closing machines 
for a complete “Diotite” car- 
toning system, are being intro- 
duced in the US by the Box- 
board and Folding Carton 
Division of Continental Can 
Co., 100 E. 42nd St., New York 
17, New York. 

Most immediate value for 
the new carton and machinery 
is in frozen food packaging, 
where advantages of rigid 
strength, sift-proofness and 
all-around smooth and print- 
able surface are available at a 
cost equal to or slightly less 
than for conventional over- 
wrapped cartons. 

Besides such heat-seal pack- 
aging applications as frozen 
vegetables and fruits, fish and 
fish sticks and cook-in pouches, 
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Diotite system also can pro- 
vide trays or rigid boxes with 
tuck-in flaps for baked foods, 
cereals, candy and other foods 
requiring only board protec- 
tion. 

In such uses, system is much 
simpler than conventional wet 
gluing. 

Basically, the Diotite system 
provides a heat-sealable car- 
ton (believed to be stronger 
than any now on the mar- 
ket), which is delivered to a 
packer’s plant in the flat and 
erected on a special setting-up 
machine. 


Diotite cartons have bel- 
lows corners which mini- 
mize moisture penetration and 
insure that there are no pin- 
holes at bottom corners to 
permit leakage. Lid flaps cover 
each side completely, enabling 


disease. It’s a 94-year tradition at Parke, Davis & Company to keep 
going forward — in research and in methods and equipment used in 


their laboratories. 


You'll see evidence of this 
company’s progress in the choice of 
modern Toledos for fast, accurate 
control at weighing points. Putting 
Toledos in these vital jobs of 
weight-control assures that right 
amounts of drugs and chemicals 
go into each carefully determined 
formula — every time! 


Let us show you how modern 
Toledos will fit your needs equally 
well — whatever your weighing 
problem. Write today for new 
Condensed Catalog 2001. 


TOLEDO SCALE, TOLEDO 12, OHIO 
Division of TOLEDO SCALE CORPORATION 
(Toledo Scaie Company of Canada, Ltd., Windsor. Ont.) 


@ Toledo Model 2282 Suspended Platform 


Scale weighs drug materials going 
into batches in the Crude Drug Milling 
Section of the Extract Department. 





Lf €TOLEDO 


Weight-printing Scales * Motor Truck Scoles « 
Automatic Batch Controls « Bulk Weighers « Automatic 
Check Weighers + Electronic Load Cell Scoles « 
Counting Scales * Mailing and Parcel Post Scales 


Headquarters for Weighing Systems 


/ 


6126 on Reader Service Slip. 





packaging 


an over-all design to be used. 

In comparison with self- 
locking cartons, the Diotite 
carton can be made of thinner 
board, since there are no slots 
to weaken construction or mar 
appearance. No overwrap is 
needed to prevent the carton 
from becoming unlocked or to 
give barrier performance and 
prevent sifting. 

In comparison with glued or 
corner-glued cartons, the Di- 
otite carton is rigid and there- 
fore stronger than a collapsible 
carton, and the blanks are flat 
and consume less storage space 
than collapsed cartons. 

Standard range of Diotite 
carton sizes is 3 by 3 by % 
in., deep, minimum, to 9 by 6 
by 2 in. deep, maximum. 
Setting-up machine can 


form up to 60 cartons per min; 
with double head, machine 


Carton set-up machine is fully auto- 
matic, self-contained and delivered 
fully assembled for one carton size 


will run to speeds of 200 per 
min. 

Operator has only to main- 
tain a supply of blanks in the 
magazine. The sealing areas 
on the blank are heated within 
the machine, and the blank is 
formed by a punch and sealed 
with pressure. 

Ejection suckers pull the 
formed carton from bottom of 
the die and place it on a timed 
delivery chain. This chain can 
be linked to an automatic fill- 
er, if desired. 

Larger carton sizes than the 
standard range above can be 
accommodated by special mod- 
ification of the carton set-up 
machine at additional cost. 

After filling, cartons without 
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packaging 


special barrier materials are 
closed by conventional heat- 
sealing methods. If barrier 
materials such as wax, poly- 
ethylene or foil have been 
combined with the board, as 
needed with certain food prod- 
ucts, a_ special heat-sealing 
closing machine is available. 


Closing and sealing ma- 
chine is fully automatic 
and can be linked to a filling 
line. Machine is basically a 
U-shaped conveyor, with heat- 
ing and cooling sections along 
each lane. 

At beginning of the first 
lane, lid of the filled carton is 
folded down, and the side flaps 
are put down and sealed as 
they move with the conveyor 
— first through the heating 
section, and then through the 
cooling section. 

At end of the first lane, a 
turntable transfers the carton 
to the second lane where a 
similar sealing operation is 
performed on the front flap. 

Closing machine covers the 
full size range of the setting- 
up machine, and changes over 
from size-to-size in 30 min or 
less. It operates at speed of 
120 cartons per min on maxi- 
mum sizes, 160 cartons per 
min on minimum sizes. 

Based on experience to date 
on frozen food lines in opera- 
tion in England (where system 
was introduced in February 
1959 by its creator — Metal 
Box Company Ltd., London), 
one operator can handle both 
former and closer, with addi- 
tional labor required for fill- 
ing, case packing, etc. 
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Lined corrugated 
containers keep bulk 
beans fresh for 

later packaging 


To eliminate a major head- 
ache faced annually by buyers 
of packaged frozen foods — 
an out-of-stock position on a 
particular-size package long 
before the new pack comes in 
— Oxnard Frozen Foods Co- 
operative, one of California’s 
largest packers of fresh-frozen 
lima beans, took these steps 
on its recent pack: 

1) stored some of its lima 
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an over-all design to be used. 

In comparison with self- 
locking cartons, the Diotite 
carton can be made of thinner 
board, since there are no slots 
to weaken construction or mar 
appearance. No overwrap is 
needed to prevent the carton 
from becoming unlocked or to 
give barrier performance and 
prevent sifting. 

In comparison with glued or 
corner-glued cartons, the Di- 
otite carton is rigid and there- 
fore stronger than a collapsible 
carton, and the blanks are flat 
and consume less storage space 
than collapsed cartons. 

Standard range of Diotite 
carton sizes is 3 by 3 by %4 
in., deep, minimum, to 9 by 6 
by 2 in. deep, maximum. 


Setting-up machine can 
form up to 60 cartons per min; 
with double head, machine 


Carton set-up machine is fully auto- 
matic, self-contained and delivered 
fully assembled for one carton size 


will run to speeds of 200 per 
min. 

Operator has only to main- 
tain a supply of blanks in the 
magazine. The sealing areas 
on the blank are heated within 
the machine, and the blank is 
formed by a punch and sealed 
with pressure. 

Ejection suckers pull the 
formed carton from bottom of 
the die and place it on a timed 
delivery chain. This chain can 
be linked to an automatic fill- 
er, if desired. 

Larger carton sizes than the 
standard range above can be 
accommodated by special mod- 
ification of the carton set-up 
machine at additional cost. 

After filling, cartons without 
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s a reader of FOOD PROCESSING, you may be interested in knowing something 
bout its companion magazine, FOOD BUSINESS, that serves your company's 
arketing and sales management, advertising and merchandising executives. 





Editorially, FOOD BUSINESS is devoted exclusively to the business or marketing ‘‘side’’ 
_ of the food industries . . 
_ promotion and all the steps necessary to successfully sell your products. 


. new product introduction, package design, distribution, advertising, 


In its particular area, FOOD BUSINESS is a recognized editorial leader. It goes beyond current news to 
delve into the significance of trends which can be applied to the selling of your company’s products. 


FOOD BUSINESS literally picks up your product from the production line and delivers it at the 


“point of sale . . . the grocery shelf. 


FOOD BUSINESS gives its advertisers the greatest coverage of key food marketing executives .. . 
irtvally blankets the food industries with 25,000 circulation. 


FOOD BUSINESS gives greatest readership, top performance . . . measured ey HEADER ALTION 


FOOD BUSINESS is the fastest growing advertising medium that serves food industry marketing 
executives, because advertisers recognize the importance of Scenes to complex problems 
of selling food today. 


gether, FOOD PROCESSING and FOOD BUSINESS represent “total 


se" to your business...the food processing industry, 


erica's Number 1 Industry. 


to help your associates 
seli more products 






PUTMAN PUBLISHING COMPANY 
Putman Publishing Building + 111 East Delaware Place * Chicago 11, Illinois 
publishers of: CHEMICAL PROCESSING * QUEST... for tomorrow * What’s NEW in CHEMICALS 


BPA 


GD 


AUGUST 


SSING 


1960 
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special barrier materials are 
closed by conventional heat- 
sealing methods. If barrier 
materials such as wax, poly- 
ethylene or foil have been 
combined with the board, as 
needed with certain food prod- 
ucts, a_ special heat-sealing 
closing machine is available. 


Closing and sealing ma- 
chine is fully automatic 
and can be linked to a filling 
line. Machine is basically a 
U-shaped conveyor, with heat- 
ing and cooling sections along 
each lane. 

At beginning of the first 
lane, lid of the filled carton is 
folded down, and the side flaps 
are put down and sealed as 
they move with the conveyor 
— first through the heating 
section, and then through the 
cooling section. 

At end of the first lane, a 
turntable transfers the carton 
to the second lane where a 
similar sealing operation is 
performed on the front flap. 

Closing machine covers the 
full size range of the setting- 
up machine, and changes over 
from size-to-size in 30 min or 
less. It operates at speed of 
120 cartons per min on maxi- 
mum sizes, 160 cartons per 
min on minimum sizes. 

Based on experience to date 
on frozen food lines in opera- 
tion in England (where system 
was introduced in February 
1959 by its creator — Metal 
Box Company Ltd., London), 
one operator can handle both 
former and closer, with addi- 
tional labor required for fill- 
ing, case packing, etc. 

6127 on Reader Service Slip. 


Lined corrugated 
containers keep bulk 
beans fresh for 
later packaging 


To eliminate a major head- 
ache faced annually by buyers 
of packaged frozen foods — 
an out-of-stock position on a 
particular-size package long 
before the new pack comes in 
— Oxnard Frozen Foods Co- 
operative, one of California’s 
largest packers of fresh-frozen 
lima beans, took these steps 
on its recent pack: 

1) stored some of its lima 
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Safety reminders on Paperlynen Caps are 


EDMONT CASE NO. 630: Handling steel containers of potato 


chip waste, $17 a dozen neoprene coated gloves lasted 5 shifts. 
Edmont recommended the No. 364 Grappler glove, Extracoated 
with Durox, which wore 18 shifts, reducing glove costs 71%. 


Extracoated glove wore 3 times longer 





No, 364 
Grappler 
14” fully 
coated gauntlet 


Edmont 


JOB-FITTED 


GLOVES 







In the case above, job-fitted gloves cut 
costs from 28c to 8c per man-day. This 
saves $12.07 on every dozen gloves. The 
Grappler glove has excellent abrasion 
resistance; outwears ordinary plastic 
up to 50%. Also resists snagging, sol- 
vents, acids and oils and has non-slip 
wet grip. Wing thumb, pre-flexed fin- 
ger pattern assists work handling. 


Free Test Offer to Listed Firms: 
Tell us your operation, materials han- 
dled, temperature condition. From 
more than 50 types, we will recom- 
mend the correct glove and send 
samples for on-the-job testing. 


EDMONT INC. 


1212 Walnut Street, Coshocton, Ohio 
Edmont Canada Ltd., Cowansville, Que. 
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Save talking Time! 


PAPERLYNEN 


CAPS 


. . put your selling message 
across — just as you want it. 
This is the original and 28 year 
leader in sanitary headcoverings! 
The cap with the patented ad- 
justable headband that retains 
the size of wearer without sta- 
pling or clips. () FREE SAMPLE? 


SF bi Mes yee TMD Be oe] 1-10 td Or] Oe 


mre) Mie lal ae 


where accidents can be prevented. Your company name 


on other side makes low cost uniform headcovering 
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Want samples of monthly slogans available? 


2:14 WA 8 0 


Clip attach 
to letterhead 


555 West Goodale Street 









TIARA HEADBANDS — new pleat lace 
design in pastel colors for serving gals. 
[) SAMPLE? 


[]) PALCONET — new for women food 
handlers, 
combination. 


sanitary headband & hairnet 


/ Name of Company where you buy headcoverings 


PAPERLYNEN COMPANY 
Dept H-8 
Columbus 16, Ohio 
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beans in corrugated bulk con- 
tainers, using bags of Good- 
year’s “pliofilm” as inner liner 
to give maximum protection 
and maintain quality; 

2) set aside this stock for 
packaging later, to take care 
of customers faced with a 
shortage of a particular size 
or grade. 

Each bulk container holds 
1500 Ib. In cold storage, filled 
containers are stacked three 
high without special strapping 
or outside supports. The Co- 
operative reports containers 
are virutally unaffected by 
low temperatures. 

Already this year, several 
of the Cooperative’s customers 
















foot ring. 

















Pass any sanitarian’s scrutiny! 


Hackney stainless steel food containers 
have a seamless cupped bottom section... 
crevice-free construction inside and out. 
Exceptionally strong, with open end curled 
over a steel reinforcing rod. Sturdy steel 
foot ring. 

No container is easier to clean and keep 
clean. Sizes: 30 and 55 gallons. Covers 
available. 
























SEND FOR NEW 
BULLETIN SS 















Pressed Steel Tank Company 
Manufacturer of Hackney Products 

1459 South 66th Street, Milwaukee 14, Wisconsin 
Branch offices in principal cities 


CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SOLIDS 
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Containers are reusable, and 


stored flat when empty 






have been able to avoid tem- 
porary out-of-stock situations 
by obtaining prompt shipment 
of additional stock from the 
bulk inventory — packed, of 
course, in the size packages 
each customer needed. 

Supplier: Gaylord Container 
Corporation, Division of Crown 
Zellerbach Corporation, 111 N. 
4th Street, St. Louis 2, Mis- 
souri. 
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... for liquids 























... for powders 






















... for grains 


Positive measurement and control of material levels 
can be obtained with low cost W & C Prob-A-Larms. 
Prob-A-Larms, are standardized capacitance type 
probes available in several local and remote models; 
All Prob-A-Larms are fail-safe. 


WRITE FOR FREE CATALOG. 


New aerosol booklet 
cites markets, explains 
principles, lists suppliers 







“The Magic of Aerosols,” 
new 28-pg booklet available 
from Continental Can Co., 
traces aerosol history and 
growth, markets and products, 
container availability and in- 
dustry services. 

Publication relates the aero- 
sol’s evolution from the single- 






*Trademark 







gms Weighing & Controls 





1 eR cs 3 
(wy) Division of 


== CompuDyne Corporation 
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purpose bug bomb to the sleek, 
lithographed aerosol of today 
— dispensing over 160 assorted 
products. 

Common aerosol sizes, valves 
(foam, spray and stream) and 
propellants are explained in 
drawings. Specific container 
requirements for different 
kinds of products are pointed 
out. 

Six pages of the booklet list 
allied service organizations 
such as contract fillers, propel- 
lant and valve manufacturers 
available to assist marketers 
of pressurized products. 
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Extreme flexibility in filling 
liquids at top speeds 


Uses: “All-Purpose” 16-head 
filler efficiently handles liquids 
or semi-liquids of all types at 
top speeds. 

Features: Conservatively- 
priced machine operates on 
any combination of vacuum, 
pressure or gravity principle, 





Unit may be furnished with mo- 
tor drive or equipped for line- 
shaft operation 


and is easily changed to ac- 
commodate either open-mouth 
or sprinkler-top containers. 

Glass, metal or plastic con- 
tainers up to and including 
three-in. diam are run at 
speeds to 180 per min. 

Description: Fully automat- 
ic, the new filler receives con- 
tainers by helical or dial in- 
take — as best suited to the 
job — and discharges them 
properly filled, evenly spaced, 
ready for capping. 

Easy maintenance has been 
a prime objective. Besides 
quick removal and_inter- 
changeability of nozzle assem- 
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ELEMENTARY...ITS A 
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EXTENSIBLE 


CLUPAK- 


MULTIWALL BAG... 
THATS WAY IT 
DIDN'T BREAK 


New CLuPAK extensible paper makes other papers old- 
fashioned . . . makes multiwall bags that stretch to take strain 
... absorb shock that causes bag damage. This increased tough- 
ness allows multiwall sack users to increase strength yet 
decrease the number of plies with resulting economies. Specify 
CLUPAK extensible paper multiwalls the next time you order. 






You benefit three ways. One, you eliminate burst-bag waste, 
because CLUPAK extensible paper absorbs shock . . . stretches 
instead of tearing. Two, you increase storage efficiency. CLUPAK 
extensible paper permits safe, clean, more compact stacking, 
less re-stacking. Third, you simplify on-the-job handling. Your 
workmen do not have to “baby” multiwalls made with CLUPAK 
extensible paper. The next time you order, say, “CLUPAK”... 
before you say paper. 


*Clupak, Inc.’s trademark for extensible paper manufactured under its authority and satisfying its specifications. Clupak, Inc., 530 5th Ave., N. Y. 36, N.Y 
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FLUIDICS* AT WORK 


How to be sure about 
flavor when you store 


The exact flavor you put into these 
Glasteel storage tanks is the flavor 
you take out. 

Today. Tomorrow. And for many, 
many years. Because unlike many 
materials, Glasteel has no flavor. 

With Glasteel (glass inside, steel 
outside) you provide positive pro- 
tection for the flavor, color, and 
aroma of your product. Even sub- 
stances which might corrode other 
materials have no effect on Glasteel. 
It is inert. 

As for cleaning, the phrase 
“smooth as glass” tells the story. A 
Glasteel tank has a hard, non-porous 
surface. It is extremely difficult for 
sticky substances to take hold. Re- 
sult? Easy thorough cleaning—and 
you can sterilize a Glasteel tank. 

Pfaudler glass will not shatter, 
because it is permanently bonded, 





both physically and chemically to 
the steel. 

That this material has long been 
the standard for the pharmaceutical 
industry—with its emphasis on safe- 
ty and purity—probably comes as 
no surprise. 

You can get Pfaudler Glasteel 
storage tanks in sizes ranging from 
500 to 35,000 gallons, horizontal or 
vertical. Openings are arranged to 
meet your specific needs. 

For details on the many now-and- 
tomorrow advantages of Glasteel in 
food processing, contact our Pfaud- 
ler Division, Dept. FP-80, Roch- 
ester 3, N. Y. 


*FLUIDICS is a new Pfaudler 
Permutit program that inte- 
grates knowledge, equipment 
and experience in solving prob- 
lems involving fluids. 


PFAUDLER PERMUTIT inc. 


Specialists in FLUIDICS...the science of fluid processes 
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blies and simple fill-height 
adjustment, the open con- 
struction allows cleaning as 
desired without harm to 
mechanism. 

Machine requires one op- 
erator to feed empty contain- 
ers, except when connected 
with cleaning unit and glass- 
ware is fed automatically. 

Pneumatic filler unit may 
be furnished with motor drive, 
or it may be equipped for 
line-shaft operation. 

Supplier: Pneumatic Scale 
Corporation, Ltd., 77 Newport 
Avenue, Quincy 71, Massa- 
chusetts. 
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Polystyrene cover-sealing 
breakthrough 


Completely new  polysty- 
rene-sealing machine intro- 
duced by G. T. Schjeldahl 
Company reportedly is first in 
world to positively seal poly- 
styrene covers to polystyrene 





Unsealed packages are inserted 

by operator at front of machine, 

whereupon they rotate 180 de- 

grees to rear of unit, and are 
sealed 


containers so that the resultant 
seal is completely shockproof 
and crack-proof. 

Heretofore, polystyrene 
packages came apart at the 
cover seams because the seals 
“de-oriented.” Schjeldahl en- 
gineers and technicians solved 
the problem by using high 
pressure and low heat. 

Products to be packaged can 
be deeply frozen or piping hot. 
Unit operates at 15 cycles per 
min. 

Supplier: G. T. Schjeldahl 
Company, Northfield, Minne- 
sota. 
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HYDROMENT 


JOINT FILLER 


HYDROMENT JOINT FILLER 
improves new or old tile floors three 
ways: provides permanently tight 
joints; greatly increases resistance to 
the corrosive action of alkalies and 


bacteria; inhibits development of 


food acids. Non-toxic and odorless, 
HYDROMENT JOINT FILLER 
requires little maintenance. Avail- 
able in most wanted colors. Write 
for catalog. 

Pioneers In 
industrial 
Research 
Since 1881 
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Non-overwrap cartons developed by Container Corporation 

of America for Penn Frosted Foods emerge from sealer with 

all-six sides providing display space for product name and 
advertising 


Fast, tough carton seals 
when radio waves heat cold glue 


© Ups packaging rates by almost 50% 
© Cuts carton damage (and jam-ups) by 85 % 
© No overwraps needed 


After almost two years’ use 
of dielectric units for sealing 
waxed frozen fruit pie cartons, 
Pennsylvania Frosted Foods 
Co., Southampton, Pa., reports 
significant savings in packaging 
its line of frozen apple, cherry, 
blueberry and peach pies. 

First frozen food packer to 
use two dielectric Concora 
Sealers, company reports that 
production rates have in- 
creased by almost 50 per cent; 
in high-speed runs, new sys- 
tem produces at 80 per cent 
beyond top rate allowed by 
previous hot-melt adhesive 
method. 

In addition, damaged cartons 
have been reduced to one- 
eighth their former toll — 
reducing costly down-time 
from line jam-ups, besides 
saving on packaging materials. 


Other specific advantages 
noted by the company as result 


AUGUST 1960 


of dielectric cold glue sealing 
are: 

1) cold-set glue is less costly 
than hot-melt (28.5¢ per lb as 
against around 45¢ per Ib) yet, 
like the wax, a pound of the 
resin also is’ good for 1000 





Concora Sealer combines with exist- 
ing equipment, such as forming and 
loading machines. Unit's short com- 
pression section and lack of refrig- 
eration equipment make it as com- 
pact as conventional overwrapper 











SA—streamlined balloon 
jacket design. Extra large di- 
ameter provides greater heating 
surface. Sizes 15 to 500 gallons. 
Constructed for steam working 
pressures of 40, 90 and 125 
pounds. 








SA MIX COOKER— has 
single or double motion agita- 
tor with or without hydraulic 
life. Agitator lifts easily and 
smoothly out of cooker. Sizes 
30 to 500 gallons. 


CW — designed to process 
batches up to 150 gallons. Posi- 
tive worm gear. Handwheel 
gives control of capacity loads 
while tilting. Large diameter 
kettle gives fast even cooking. 





Pre mai ea 
IO a tek Us) 
LOWER PROCESSING COSTS 





PC—stainless steel pressure 
cooking kettle for meat and 
poultry processing. 90 p.s.i. in 
jacket and 15 p.s.i. in kettle. 
Quick opening latches. Top is 
lifted by eccentric lever. Sizes 
30 to 250 gallons. 





SPECIAL—PC Style Pressure 
type mix-cooker. Jacket to 
full 200 gal. level. Plate type 
heating-cooking coils arranged 
to act as agitator baffle plates. 
Entire unit removable for easy 
cleaning. 


820 STATE AVENUE, 
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COPPER AND 
BRASS WORKS 





HV—vacuum cooker from 150 
to 500 gallons. Hinged man- 
hole provides access to the 
inside. Available with a mixer — 
circulator can be installed to 
increase heat transfer and agi- 
tation. 








VT—vacuum cooker has no 
equal for small batches. Tilting 
top easy loading. Sizes 30 to 
150 gallons. Jacketed for 90 
p.s.i. steam working pressure. 


eeee37eee#2e8e8e @ 


Hamilton offers the right kettle for any mix- 
ing or cooking job. The Cost? Reasonable 
and economical in the light of finished and 
polished fabrication. Sanitation guaranteed. 
Careful competent workmanship and con- 
stant inspection assures you of quality that 
is built-in. We'll work from your prints or 
create them for you on our drawing boards. 
Write for free Hamilton Kettle Catalogue. 






ESTABLISHED 1876 









DIVISION OF 
BRIGHTON CORP. 


CINCINNATI 4, OHIO 
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Spocdfy this better 


Corrosion-Resistant Mortar 


for Floors, Sewers, 
Processing Vessels, 


\ Chimneys and other 


Masonry Installations 


Sauereisen Resin Cement No. 40 has excellent 

adhesion to acid brick and tile, withstanding 
acids, alkalies, foods, oils, water and steam. 
Ask for Data Sheets. 


Sauereisen Cements Co., Pittsburgh 15, Pa. 


SAUEREISEN <2: No.40 
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are you the 

low man on 
the 

totem-pole ? 


- . - always last to re- 
ceive FOOD PROCESS- 
ING? 
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You needn’t be. To get your 
own copy, addressed to you 
personally, fill out the sub- 
scription request form op- 
posite this page. No charge, 
of course, if you qualify. 
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cartons; 

2) equipment costs less 
($23,500 for sealer-carton 
feeder combination as against 
$26,500 cost for combination 
feeder-sealer-overwrapper); 

3) machine is less expensive 
in operation (one less opera- 
tor); 

4) resultant seal is tough 
and nearly airtight. 


Prior to dielectric, heated 
dewaxing strips had to be de- 
pended upon to melt the wax 
on the flaps before the adhe- 
sive pattern could be laid 
down. (Adhesive cannot form 
a bond unless the wax coating 
is first removed or penetrated). 

Production speeds achieved 
with this method never ex- 
ceeded 45 cartons per min. 
Now, each machine at Penn 


Concora Sealer, designed 
and built by Raybond Elec- 
tronics, Newton, Mass., for 
Container Corp. of America is 
available on lease from Con- 
tainer Corporation of Amer- 
ica, 38 S. Dearborn, Chicago 
3, Ill. 
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Polyvinyl emulsion adhesive 
32-0201, for sealing waxed 
cartons dielectrically, is de- 
velopment of National Starch 
and Chemical Corp., 750 
Third Ave., New York 17, 
N.Y. 
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Frosted can run as high as 75 
eight-in. pies or 130 five-in. 
pies per min, or 33,000 five-in. 
pies on one shift. 

In using dielectric method, 
company has eliminated such 
trouble spots as maintaining 
proper temperatures of both 
dewaxing strips and adhesives, 
messy cleaning out of glue 
reservoirs, wax build-up on 
the conveyor surfaces and 
refrigerated cooling-chamber 
trouble. 

Machines are easy to attend 
— need merely be turned on 
at beginning of day and turned 
off at end of work shift. 


Dielectric sealing entails use 
of high-frequency radio waves 
to create a dielectric field into 
which the heavily waxed car- 
ton flaps and glue area are 
moved after the solvent-less 
polyvinyl emulsion adhesive 





~Mialafle, 
CHECK 


VALVES 


for semi-solid 
and liquid food 
handling equipment 


New valve : 
resists acids, will not contaminate 


The new No. 3300 Strataflo Check Valve is designed to 
eliminate many of the problems encountered in semi-solid 
and liquid food handling equipment. Acid cannot harm 
the rugged one-piece body which is cast of a high nickel 
alloy. A large port area and unique straight line flow 
give greater capacity with low restriction. There are no 
“pockets” to fill up and encourage contamination. Easily 
cleaned by back-flushing. Leak-proof Neoprene poppet is 
non-toxic, odorless and tasteless. Valve will operate in any 
position; 200 lbs. working pressure. Available in three 
sizes: 4%”, 1” and 14”. Write for Bulietin 208 for informa- 


tion and prices. 


STRATAFLO PRODUCTS, INC. 


FORT WAYNE, INDIANA 
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IF YOU NEED 


VACUUM 


IN YOUR PROCESSING WORK 


YOU NEED THIS 
a 


Lammert’s fact filled catalog should be in your files 
Refer to it whenever you need a dependable, sensibly 


priced vacuum pump or compressor. 


Lammert vacuum pumps like these are available in 

capacities from 4.3 to 250 C. F. M. Medium to high 

vacuum (up to 20 microns of barometer) 
LAMMERT & MANN CO., INC. 


i 


1753 Walnut Street, ¢ 
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NOW...an accurate printed 


record of everything you weigh 


Qutomatically | 





@ Time, date and otheridentify- 
ing symbols may also be record- 
ed simultaneously with weight. 









@ Weights are printed in digits 
5/32” high. 






@ Also available: consecutive 
numbering devices, repeaters, 
coin operating mechanism, 
balance detector, roll tape and 
ticket printing, open throat de- 
sign printer that permits weight 
tickets to be inserted from either 
front or side. 



















Yours at the touch of a button 


with the Fairbanks -Morse 


PRINTOMATIC WEIGHER 


THE VERSATILE ATTACHMENT that fits any 
F-M Floaxial Dial Scale to provide you with ac- 
curate permanent printed records. Completely 
eliminates the possibility of human errors in 
weighing operations; does away with costly 
disputes between buyer and seller, weighman 
and trucker. Instead, you get fruly automatic 
weighing .. . the Floaxial Dial Scale plus Print- 
omatic accurately record correct weights on 
tickets, roll tape or both! 

WAREHOUSES find Printomatic valuable in 
effective cost control. Printomatic furnishes a 
printed, permanent record of every shipment 
entering the warehouse—an effective check on 
the cost of raw materials. 

INDUSTRIAL OPERATIONS often include 
Printomatic directly on the assembly line to 
accurately weigh and tag products and product 
parts. 

F-M Printomatic Weigher makes the printing 
of weight figures a simple matter—no matter 
what the application! Check these dependable 
Fairbanks-Morse Printomatic features. 

Learn how truly automatic weighing, the 
Fairbanks- Morse Printomatic way, can make 
your operations more efficient, more profit- 
able. Write to Fairbanks, Morse & Co., Scale 
Division, Fair Lawn, New Jersey. 


Fairbanks, Morse 


SCALE DIVISION 


A MAJOR INDUSTRIAL COMPONENT OF 
FAIRBANKS WHITNEY CORPORATION 









<> For more information, circle 6145 opposite last page. 





FUMIGANTS 





CHAMBER FUMIGATION 


7% 


TARP FUMIGATION 


PROTECT YOUR BULK OR PROCESSED FOODS 
WITH DOW FUMIGANTS 


As the nation’s food supply grows, the job of guarding your 
dollars-and-cents investment in stored food products against 
damaging attacks by insects and rodents becomes more im- 
portant. Grain weight losses from devouring insects can 
amount to as much as 10% annually. Other insects and 
rodents feed on milled or processed food products, often re- 
ducing them to a total loss to the processor. The answer: check 
insect and rodent damage before it starts. Fumigate your 
stored grains and milling machinery with a Dow Fumigant. 


Whatever your problem, there’s a Dow Fumigant designed 
to help you. These quality products—-Dow Methyl Bromide 
for space, chamber, tarpaulin, boxcar, or forced-air recircu- 
lation of bulk grains; Profume® for the same applications, 
but where a warning odor is desired; and Dowfume® EB-15 
for spot fumigation around milling machinery—have been 


fully tested and proved effective by many years of use in all 
types of storage facilities. 


Used according to directions, these Dow Fumigants will im- 
part no residual odors or taste to grains or fully prepared 
food products and they will not affect milling qualities. 
Whatever your fumigation problems, call the nearest Dow 
sales office, or write for full information to: THE DOW 
CHEMICAL COMPANY, Agricultural Chemicals Sales Depart- 
ment 223BH8, Midland, Michigan. 


PRODUCTS ADVERTISED HEREIN COMPLY WITH U.S. LAW 


When used as directed on label and in accordance with good practices, they comply 
with the Food and Drug Law and other Federal Laws. 





THE DOW CHEMICAL COMPANY - MIDLAND, MICHIGAN 
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is applied. 

The adhesive becomes hot 
enough in the dielectric field 
to, in turn, heat the carton wax 
in the area of the glue pattern, 

Once the wax is melted, the 
adhesive is able to reach the 
board stock. An immediate and 
highly water-resistant bond 
thus is formed between adhe- 
sive and board fibers. 

Package contents remain un- 
heated because of distance 
from electrodes and the rela- 
tively limited exposure to the 
electrostatic field. 

Compression time required 
is but matter of seconds, with 
sealing action sufficiently gen- 
tle to minimize pressure on 
contents. The cartons then are 
ready for packing and shipping 
right off the sealing line. 

The equipment reportedly 
works equally well with plain 
paperboard. 


New peelable tape bonds 
securely, unzips easily 


New concept in design of 
cartons for shipment of con- 
sumer goods from manufac- 
turers to retail outlets pro- 
vides a sturdy, yet easy-open- 
ing container that eliminates 
need for use of content-dam- 
aging knife blades. 

Secret is a water-activated 
tape applied to cartons by the 
boxmaker. Tape bonds _ joint 


Tape answers demands by prec- 
essors and retailers for product 
that would ease carton opening 


and closure areas strongly and 
securely, yet may be zipped 
open quickly and easily with 
the fingers by the retailer. 

Tape strips off smoothly and 
evenly without marring car- 
ton, making possible use of 
shipping cartons for tray- 
stocking of shelves and attrac- 
tive in-store product display. 

Supplier: ._Nashua _ Corp, 
Nashua, N.H. 
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Black light, electric insect control units are mounted outside build- 

ings to attract nocturnal flying insects coming from breeding areas. 

Black light fluorescent tubes have strong attraction for insects and 
electrified wire grids kill them - 


Kill flying insects electrically 


@ No immunity build-up 
© Simple maintenance 


lectrical insect killing de- 

vices offer numerous ad- 
vantages to food processors in 
ridding their plants of a men- 
ace which can cause tremen- 
dous loss of product and man 
hours. 

Units, equipped with elec- 
trically charged grid wires, as- 
sure positive kill every time 
insects come in contact with 
them since insects cannot de- 
velop immunity or build up 
resistance or tolerance to elec- 
tricity. 

They are designed to operate 
automatically and continuous- 
ly, 24 hours per day, at a cost 
of approximately ten cents per 
month per unit. Devices re- 
quire little maintenance and 
eliminate the man-hours, ma- 
terials and equipment neces- 
sary for other control methods 
such as sprays, fly paper, etc. 
While the initial outlay of 
money for electrical insect 
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killing devices is, in some 
cases, more than the annual 
cost of other methods of con- 
trol, it is possible that the ini- 
tial investment can be re- 
turned within two to three 
years. 

And a conservative life ex- 
pectancy of these electrical de- 
vices is ten years. 

Another advantage the elec- 





Custom-made screen panels with 

electrically charged grids are offered 

in steel or aluminum to fit any door, 
window or other opening 

















Monile unharmed 
by multi-ton steel 
wheel paper trucks 
since 1957. 





MONILE COPOLYMERIZED FLOORS resist 
spalling and crumbling under heavy trucking 
..- hard shock...severe vibration... 


Monile unaffect- 
ed by dropping 
milk cans—lactic 
acid since 1956. @ 


resist destructive acids, alkalies 
and salts... 


No floor erosion de- 
spite severe wear 
since 1957. Inspectors 
praise Monile. 


° ” ; 


resist damage from soaking of oil, 
grease and water. 





Monile gives you time-assured performance...is like new after years 
of service—under conditions destructive to industrial floors. Monile 
is applied directly over old or new floors—concrete... wood... brick 
...tile. See Sweets Plant Engineering File nek or write for 


8-page brochure. The Master Mechanics Co., Cleveland 28, Ohio or 
The Master Mechanics Chemicals Co., (Canada) Ltd., Toronto 14, Ontario. 





THE MASTER MECHANICS COMPANY 
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@®Mr. Peanut 






LOW TURNOVER, LOW 
ABSENTEEISM, are charac- 
teristic of the dependable, 
hard-working Planters em- 
ployees. Bot executives and 
employees are civic-minded 
. . . active in clubs, Chambers 
of Commerce, church groups. 























$3,000,000 LOUISE OBICI 
MEMORIAL HOSPITAL and 
School of Nursing were given 
Suffolk by the company’s 
founder, Amedeo Obici, as a 
memorial to his wife. Suffolk 
works closely with Planters 
and with other industries, 
old and new. 





Tou, too,can find these...and many 
other great competitive advantages in 


From “JUST PEANUTS” 
to food processing Giant... 


in VIRGIN f 











When Planters came to Suffolk, Virginia in 1913, they were 

‘just peanuts,’”’ with only 12,000 sq. ft. of floor space and 20 
employees. Today, Planters Nut and Chocolate Company 
has 1,500,000 sq. ft. of plant s ace in Suffolk, 1600 to 1800 
employees, and is the world’s largest peanut products 
company. This Virginia plant supplies all of their branches 
east of the Rockies. 


Planters located in Virginia to be near the peanut- growing 
area and to find productive, conscientious labor. Virginia’s 
modern, ice-free ports are also a factor in Planters world-wide 
operations. Company officials feel Virginia is to be congratu- 
lated on the consistently high calibre of its state government 
and reasonable tax policy. They cite the legislature’s 
traditional emphasis on the rights of the individual, which 
protects both industry and its employees. 


Find out more about the favorable “growth climate’’ of 
Virginia. In confidence, phone, wire or write . 


C. M. Nicholson, Jr., Commissioner 
Division of Industrial Development 
Virginia Dept. of Conservation 
and Economic Development 
State Office Building, Richmond, Va. 
Telephone: MlIlton 4-4111 Ext. 2255 
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tric units offer is killing the 
insect before it gets into the’ 
plant. Once an insect hag 
entered a food plant, a definite’ 
hazard is created. The insect 
may fall into the foed itself 
and be mixed in, or it may 
merely walk across and con. | 
taminate surfaces with which” 
the food will later come in” 
contact. ; 












Will not harm humans 











Electrical units, manufac- © 
tured by Gardner International ~ 
Corporation, Pompano Beach, 
Fla., under the name of Insect- 
O-Cutor, are so built as to as- 
sure safety to humans. linn 
They consist of frames on 

which small wire grids are HH \! 
spaced about 4” apart. These ! 
grids are charged by high ynayanenye 
voltage from a_ transformer T 
which has a built in safety 
device to limit the amount of 
current delivered to ten mil- 
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Portable insect trap may be carried © 
to any area that is impractical to © 
screen. Electrically charged grids — 
across the top of unit instantly kill © 
insects which come in contact with © 
them. Unit is available in various © 
sizes, the largest size holding up to | 

10 gallons of flies j 


liamperes of electricity. (15 
milliamperes is considered as 
a safe charge which will not 
harm humans.) 

Insect killing units, designed 


for use on 110-120 volt, 60 F 
cycle alternating circuits, are 
manufactured in various forms CO 


to fit specific applications. 


Screen panels. Screen pan- of 
els, strung with electrically Sp 
charged grids, are available as 


uct at right, circle 6150 . 
see information request blank 


For more information on prod- » 
opposite last page. 
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Formula for perfect flavor! There are two ways to improve the quality and 
consistency of the flavors you use. Choose from Kohnstamm’s unique collection 
of assorted flavors. Or have Kohnstamm researchers create a new flavor designed 
specifically for your needs. Call today and learn which way is best for you. 


H. KOHNSTAMM&CO.,INC. 


First producers of certified colors. 161 Avenue of the Americas, N. Y. 13 


11-13 East Illinois St., Chicago 11/2632 E. 5 


St., Huntington Park, Calif. 





ENGINEERED 
TEFLON* PRODUCTS 
for Food Processing 


For positive sealing on process equipment at temperatures from 
—110°F to +500°F, Garlock Teflon-jacketed Gaskets (top), LATTICE- 
BRAID Teflon Packing (bottom) resist chemical action but will not 
harm materials being processed. 


For positive sealing that withstands—but 
does not contaminate—reactive blends 
and mixtures, use Garlock Teflon-jacketed 
Gaskets and LATTICE-BRAID{ Teflon 


Packings. 


For glass-lined process equipment, pip- 
ing, flanges, and fittings, Garlock Teflon- 
jacketed Gaskets give you the advan- 
tage of using Teflon without sacrificing 
resiliency and deformability. Garlock 
offers Teflon-jacketed gaskets in four 
basic designs—slit envelope, milled 
envelope, formed shield, and double 
jacket. Once you’ve selected the de- 
sign best suited for your application, 
choice of filler material and thickness of 
the gasket become extremely impor- 
tant. Here, too, Garlock has a material 
for every operating condition—for 
high pressures, a corrugated stainless 
steel filler is suggested. Where the ap- 
plication is for low bolt loads, a rubber 
filler should be sandwiched between 
woven asbestos cloth. Cork, rubber, 
asbestos are just a few of the filler 
types available. Catalog AD-154. 


For pumps and valves, Garlock Lat- 
TICE-BRAID Teflon Packings offer out- 
standing strength and long life. Less 
gland pressure is required to effect an 
adequate seal, resulting in longer 
sleeve and packing life, less downtime 
and maintenance. LATTICE-BRAID has 
no single outer braid or cover; thus, it 
holds together far beyond the limits of 
ordinary braids. Add to these features 
the advantages of Teflon: chemically 
inert to food stuffs and cleaning solu- 
tions; is non-contaminating, non- 
adhesive; extremely low coefficient of 
friction. Together, these advantages 
result in the finest soft packing avail- 
able. Catalog AD-131. 


Talk over sealing problems with your 
local Garlock representative. He can 
help you reach a sound, economical 
solution. For prompt service call him 
at the nearest of Garlock’s 26 sales 
offices and warehouses throughout the 
U.S. and Canada. Or, write for cata- 
logs indicated. 


GA RLO CC HK 
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Garlock Inec., Palmyra, N. Y. 
Canadian Div.: Garlock of Canada Ltd. 


Plastics Div.: United States Gasket 
Company 


Order from the Garlock 2,000 . . . tw0 
thousand different styles of Packings, 
Gaskets, Seals, Molded and Extruded 
Rubber, Plastic Products 


*DuPont Trademark for TFE Fluorocarbon Resin 
tRegistered Trademark 
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custom-made units to fit any 
window, door or other open- 
ing. 

In addition to killing insects 
immediately upon contact with 
the panel grids, these screens 
also permit 60 to 70 per cent 
greater air circulation than 
conventional wire cloth. 

Even though the electricity 
in these panels cannot cause 
personal injury should anyone 
come in contact with them, the 
shock that one experiences 
when making contact ‘with an 
electric grid panel is not pleas- 
ant. 

Therefore, when an electric 
grid panel is mounted in a 
door structure through which 
the general public passes, a 
specially constructed guard 
may be mounted on both sides 
of the panel. This prevents 
the possibility of anyone’s hand 
making contact accidentally 
with the electrified area. 


Portable traps. Portable 
electric insect traps are used 
primarily in areas which are 


impractical to screen.. This 
would include loading docks, 
garbage holding areas, milk 
houses, etc. 

These units, available in 
various sizes, are box-like in 
construction with an open top. 
Wire grids carrying an elec- 
trical charge are strung across 
this open top. As insects come 
in contact with the grids they 
are immediately killed and fall 
into the trap below. 


Black light units. Not infre- 
quently, food processing plants 
suffer severe invasion of night 
flying insects. 

While this creates a some- 
what different problem than 
those insects which give trou- 
ble during the day, it can be 
overcome to a great extent 
with the use of black light 
electrical insect control units. 

Black light is the popular 
name for _ near-ultra-violet 
light which scientists have dis- 
covered strongly attracts in- 
sects away from other light 
sources over sizeable areas. 
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maintenance 


Specially constructed elec- 
tric grid panels, containing two 
black light fluorescent tubes, 
are used to attract night flying 
insects. 

This attraction brings the in- 
sects into contact with the 
electrified grids, killing them 
instantly. 

The panels are mounted on 
posts which are embedded in 
concrete in the ground outside 
of buildings. They are placed 
in such a way as to intercept 
insects leaving their breeding 
and shelter area and traveling 
toward the black light source. 

While black light traps are 
effective during the day, their 
attraction for insects is not so 
great then since they do not 
produce such a brilliant con- 
trast as at night. 

However, they are usually 
allowed to burn continuously 
since the life of the black light 
tubes used continuously is 
double that when used inter- 
mittently, which is about 7500 
hours. END 
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Cuts cost of wet bait 
for rodents to 3 '/2¢ 
per quart 


A patented formulation of 
water soluble anti-coagulant 
rodenticide, known as INCCO 
86, cuts cost of wet bait to 
34¢ per quart. 

Formulation was developed 
especially for two-fold use. It 
may be used as a safe, anti- 
coagulant wet bait in combi- 
nation with dry bait in rodent 
control. It may also be used 
as an independent rodent bait 
when rats and mice have suf- 
ficient dry foods available and 
tend to take more readily to 
water bait. 

Wet bait formulation comes 
ready to use. No sugar needs 
to be added. One-half ounce 
of the bait makes up a quart 
of wet bait when mixed with 
a quart of water. 

The formulation does not 
separate in solution, elimin- 
ates precipitation and residues 
and dissolves fast in hard or 
soft water. It is mold and in- 
sect resistant. 

Anti-coagulant, water solu- 
ble rodenticide is available in 
100-, 250- and- 500-pound 


New Type 
Organic 
Chlorine 
Powder 


Tri-Chloro-Cide | 


Non-Corrosive for All Stainless 
Steel Processing Equipment 
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Handeat Water! 


HIGH GERMICIDAL STRENGTH 


Klenzade has greatly reduced the corrosion 
problem common to ordinary chlorine sanitizers 
with Tri-Chloro-Cide—a high powered stable 
chlorine powder that won't pit or corrode stain- 
less steel. Tri-Chloro-Cide is an organic chlo- 
rine that produces a clear, sparkling solution of 
exceptional germicidal strength . . . even in 
hardest water! Tri-Chloro-Cide is perfect for 
fogging or rinsing. Leaves no film or sediment. 
Remarkably stable, quickly soluble, excellent 
shelf life. 


cquimenr ¢ Iti-Chloro-Cide 


SAFE WITH ORGANIC CHLORINE 
KLENZADE PRODUCTS, INC. 
Branch Offices Throughout America 
BELOIT, WISCONSIN 
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drums. It can also be supplied 
in 2-ounce cans that make up 
a gallon of wet bait. The 2- 
ounce cans come packed 24 
to a carton, with minimum 
order of 100 cartons required. 
Samples of the product are 
available without charge. 
Supplier: Inland Chemical 
Corporation, 415 Lexington 
Ave., New York 17, N.Y. 
6154 on Reader Service Slip. 


Automatically lubricates 
even the fastest moving 
conveyors 


New design features of au- 
tomatic lubricator speeds up 
operation so that even the 
fastest moving conveyors may 
be automatically lubricated. 

Lubricator requires only 
compressed air for its opera- 
ation, and the volume of plant 
air needed is_ insignificant. 
Grease or oil is supplied from 
unit to conveyor at a constant 
pressure, which may be var- 
ied in accordance with the 
viscosity of the lubricant be- 
ing used. 

Unit is completely adjust- 
able as to quantity of lubri- 
cant discharged into each con- 
veyor wheel bearing, having 
a range from 0 to .1 cu in. 

The lubricator, a self-con- 
tained unit, is mounted on a 





Units are supplied in two mod- 
els. Model’ 902 lubricates one 
- side of the conveyor only, while 
model 904, shown in above 
photo, lubricates both sides of a 


monorail conveyor 


trolley rail and actuated by 
the moving conveyor. As the 
trolley wheel approaches the 
lubricator, the wheel engages 
the nozzle of the pumping unit 
which is then automatically 
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How to get dry steam, automatic temperature 
control, and rapid heat-up in processing food 


How ~ oo out ve in conditioning grain 





Gwinn’s solution: Sarco Thermo 
Dynamic Steam Trap on grain con- 
ditioning unit. 


Slugs of condensate and 
wet steam need not disturh 
the processing of grain. 
This problem may be 
caused by manual opera- 
tion of valves, which makes 
it difficult to control the 
steam’s moisture content. It 
was solved at Gwinn Bros. 
& Co., Huntington, W. Va., 
with a system of traps and 
valves which featured a 
Sarco Thermo-Dynamic 
steam trap, Type TD-50. 


Moisture control is now fully automatic, product is 
more uniform, and the operator is now free to perform 


more useful work. 


How to control jacketed kettle temperature 


automatically and economically 


Manual temperature 
control of steam jacketed 
kettles is uncertain and 
frustrating. Install self- 
powered automaticSarco 
temperature controls 
which are inexpensive, 
simple, dependable, ac- 
curate and save steam. 
They are easy to. install 
on any equipment, with- 
out complicated gadgets 





Sarco self-powered temperature control 
also cuts down steam waste on kettles. 


that require specialized maintenance. Self-contained, 


with no exposed mechanism, they are not affected by 
cross-ambient. temperature or bulb elevation. 


Get rapid heat-up, maintain cooking schedules 


—with proper steam trapping. 


When cooking schedules aren’t being met, and parts 
of the steam jacket fail to heat, examine your trapping 
system. Investigation usually shows condensate and air 
are not being adequately discharged. The problem was 
solved at F. and F. Laboratories, Chicago, Ill., by equip- 
ping each kettle with a %” Sarco TD-50 Steam Trap, 


installed close to the coh- 
densate outlet. In addition, 
the jacket of each kettle 
was vented by a %” Sarco 
Thermostatic Air Vent. 
Now not only is heat-up 
rapid, but operating cycle 
is on schedule, and the 
TD-50’s haven’t even re- 
quired cleaning in three 
years of operation. 


Complicated connections and check 
valves are eliminated on F. & F.’s Kettle. 
Note simple piping of steam trap and vent. 


Rapid discharge of condensate guarantees dry 
steam for special pasteurizing problem 





THERMOMETER 
(MILK) 


So <a———— THERMOMETER 
Fei. 


PASTEURIZER 

STEAM AND 

CONDENSATE 
Diagram illustrates 
actual hook-up of 


pestevee vat 4 
TD- 


br yp rn 
50 steam tein: 


Michigan State law requires that air and foam in the 
space between milk level and pasteurizer vat cover 
be heated to at least the temperature of the milk dur- 
ing processing. Fogg’s Dairy Sales in Holland, Mich., 
used dry steam at 100 psi for the purpose but had a 
problem in eliminating condensate prior to introducing 
the steam into the air space. Installation of a Sarco 
TD-50 Steam Trap and strainer at the bottom of the 
control chamber completely cleared up the difficulty 
by discharging condensate as rapidly as it formed. Mr. 
Fogg says: “Most reliable and trouble-free trap we’ve 
ever used. Body is compact and easily cleaned, impor- 
tant where scrupulous cleanliness is essential.” 


” te * * 2961 
For practical information and technical data on steam 


trapping and temperature control, contact your Sarco 
sales representative or district office, or write: 
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SARCO 


PIPELINE STRAINERS 


help prevent shutdowns 
HANDLE ALL MEDIA 


condensate, steam, water, oil, 
and other piped fluids 


PROTECT ALL EQUIPMENT 


temperature and pressure regulators, steam 


traps, pumps, meters, burners, compressors, 
hydraulics, lubricators, and nozzles. 


AVAILABLE IN ALL TYPES AND SIZES 


SCRAPER STRAINERS 
hand operated and motorized 


NEW! TYPE CT CAST STEEL, SPECI- 
FICATION A.S.T.M. — A-216 Gr. WCB 


Also Sarco Y-Type strainers in cast iron, 
brass, and semi-steel, screwed and flanged, 
all sizes and pressures. 

For information on Sarco strainers, con- 
tact your Sarco sales representative, district 
office, or distributor; or write— 2166 
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brought into contact with the 
grease fitting. 

The trolley wheel carries 
the nozzle with it and when 
the nozzle is pointing straight 
at the trolley, 
amount of lubricant is dis- 
charged under pressure into 
the wheel bearings. The noz- 
zle is carried slightly beyond 
this center position and then 
released from the trolley to 
return to its pick-up position. 

At the time the lubricant is 
discharged, the nozzle _ is 
tightly sealed against the 
grease fitting and a positive 
shut-off valve in the nozzle 
eliminates drippage. 

Pumping units may be tak- 
en out of service by simply 
swinging them around to 
lockout position. 

A 12-pound reservoir and 
air control panel are fur- 
nished as standard equipment 
with the conveyor lubricator. 

Supplier: J. N. Fauver Co., 
Inc. 51 W. Hancock, Detroit, 
Mich. 
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Quickly, easily replace 
liners in pillow blocks 


Uses-Features: Bronze pre- 
cision liners can now be re- 
placed quickly and easily in 
pillow blocks of a new design. 
New sleeve bearings have ap- 
plication where shock loads, 
elevated temperatures and 
corrosive conditions are antic- 
ipated. 

It is possible to replace a 
worn bushing or liner in 
pillow block without removing 
bottom half of the housing 
from its support. This is ac- 
complished by removing only 
the cap of the block. (See 
photo) 

After the cap has been re- 
moved, the shaft is lifted just 
enough to permit the lower 
half of the liner to be loosened 
and slipped out. A new bronze 
liner can then be inserted and 
seated by tapping lightly. The 
cap liner can also be replaced 
very easily. 

Rotation of the liner with 
the shaft is prevented by a 
brass retainer spool recessed 
between cap and base of the 
housing. 

Description: Bronze-bushed 


maintenance 


a measured 





Stirring chocolate for ice-cream coatings is a pushbutton 
operation at Ambrosia Chocolate Company, Milwaukee. 


How to stir 37 tons of hot chocolate 


This man is sitting on 37 tons of 
hot chocolate. 

The chocolate has to stay hot— 
first here, then in heated tank trucks 
—until it gets to a customer’s plant, 
where it will coat nearly two million 
ice-cream bars. 

That means it has to be stirred so 
it won't settle or stick to the sides 
of the tank. It mustn’t overheat, even 
around the edges. It must be ready 
to flow through a pipe fast enough 
to load a 30,000-lb. truck in 20 
minutes. 

LIGHTNIN Mixers like the one you 
see here have handled this critical 
job without a hitch for four years. 
There are 16 of them on big storage 
tanks throughout the plant. 

In four years the mixers have 


needed no repairs—just normal 
maintenance. Their squat design 
allows for maximum tank height. 
The stainless turbine impellers are 
easy to clean. 

You can get standard LIGHTNIN 
Mixers like these to handle your 
bigger mixing jobs in virtually any 
size of tank. They come as big as 
500 hp and in hundreds of power- 
speed combinations. The mixing 
results are unconditionally guaran- 
teed. For details, see your LIGHTNIN 
Mixer representative (listed 
in Thomas’ Register). 

Or write us. 


“Lightam Mixers— 


MIXCO fluid mixing specialists 


MIXING EQUIPMENT Co., Inc.,132-h Mt. Read Bivd., Rochester 3, N.Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 19, Ont. 
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INSULATION 


line of pillow blocks includes 
journal bearings (two-bolt) 
for standard power transmis- 
sion shaft sizes from 1 15/16 
inches to 2 15/16 inches; rigid 
pillow blocks (four-bolt) for 


Note split half way down pillow 
block which divides cap (upper 
half of assembly) from lower 
half. To replace liner, four bolts 
are taken out and cap of the 
block is removed without remov- 
ing bottom half of the housing 
from its support 


shafts from 3 7/16 inches to 8 
inches; and angle pillow 
blocks for all standard trans- 
mission shafts. 

Semisteel housings have 
tongue-and-groove joints in 
four-bolt base sizes and fitted 
bolts in smaller sizes to pre- 
vent cap shifting. Ductile iron 
housings are also available. 

Liner tops are drilled and 
grooved to admit grease or oil 
and distribute it evenly 
throughout the bore. 

Supplier: Dodge Manufac- 
turing Corp., Mishawaka, Ind. 
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Cleaning methods manual 


“Professional Cleaning and 
Building Maintenance” is a 
manual directed to men and 
women engaged in the sanita- 
tion and maintenance field. 
The 344-page book is writ- 
ten in the language of the 
people in this field, and on 
their own level. It is based on 
case histories and statistics. 
Volume is by Bill Clark, a 
veteran of a dozen years in 
building service and floor 
maintenance. All the methods 
gained from his experience 
are incorporated into the hand- 
book. i 
Included are time studies, . 
ee ee Mr. Harry Schreckinger, senior partner of Globe Cork, inspects Chock Full O’ Nuts’ new commissary freezer (background). 
and diagrams, sample record 
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CHOCK FULL O’ NUTS TURNS OVER 
ALL COLD-ROOM PLANNING 

AND CONSTRUCTION TO 

AN APPROVED INSULATION 


CONTRACTOR 


“Globe Cork Insulation Company—a Dow Approved Insula- 
tion Contractor — assisted with the planning and construc- 
tion details of the new 13,000 cu. ft. refrigerator in our 
commissary. This freed our own design departments for 
other work in expanding our coffee plant and bakeries,” says 
Mr. Samuel Ostrove, V.P. of Chock Full O’ Nuts, New York 
restaurant chain. 


“Globe also helped plan and build other refrigeration and 


' freezing units in our commissary and in two of our new 


restaurants. We told them what units we needed and how big 
they should be. Globe did all the rest—installation and super- 
vision — using Styrofoam® insulation, which keeps our 
refrigeration rooms at a constant 35° F., and our freezers at 


| aneven ten below.” 

_ Globe Cork relies on Styrofoam* because this low-cost in- 
4 sulating material is durable, has a low “K” factor that stays 
__ low, and does not attract vermin—a vital consideration where 


food is involved. In addition, lightweight Styrofoam is so 


easily handled that installation costs are minimized. 

| Styrofoam contains millions of tiny, non-interconnecting air 
| cells which provide high resistance to water and water vapor. 
. Water doesn’t penetrate, to freeze, swell and crack the insu- 
| lation. Insulating efficiency stays high over years of service, 
_ Tegardless of humidity. 


«SID The man who displays this seal is a Dow 
Approved Insulation Contractor. He’s 


AOL one of the special group of low-temper- 
ature insulation contractors selected by 

[Ss Dow for their experience and abilities. 

SP Each of these contractors has an excel- 


lent business reputation, based on high quality workmanship; 
and each takes great care to follow Dow recommendations 
for installing Styrofoam. 

There’s an Approved Insulation Contractor near you. Con- 
tact him when you next plan to install low-temperature insu- 
lation. He’ll provide invaluable assistance at every step in 
the operation. For the names of Approved Insulation Con- 
tractors near you, write THE DOW CHEMICAL COMPANY, 
Midland, Michigan, Plastics Sales Department 1641BH8. 


*Dow’s registered trademark for its expanded polystyrene. 





The closed cell structure of Styrofoam controls 
the passage of heat, water and moisture, providing 
permanent insulating efficiency. Cold rooms stay 
uniformly cold, easing the operating load on refrig- 
eration equipment. 


'THE DOW CHEMICAL COMPANY ~- MIDLAND, MICHIGAN 
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maintenance 


forms, an original system of 
logging work, necessary check- 
lists and descriptive methods 
of cleaning. 

Publisher: Exposition Press 
Inc., 386 Fourth Ave., New 
York 16, N. Y.; price is $6.00. 


Cleans pipe interiors even 
with bends up to 180° 


An air-powered flexible 
cable brush unit may be used 
to clean interiors of pipes, 
tubes, hose, valves, etc. 

Flexible cable, available in 





Flexible cable is being used to 
clean the tank outlets on the 
fermenting tank in a_ brewery. 
Cable device can be used in 
cleaning any type line in. the 
food plant 


lengths up to 30 feet, permits 
brush to easily pass through 
sweeps and bends up to 180”. 

Air motor on unit allows the 
brush to revolve at 2500 rpm 
to insure positive cleaning. 

Nylon and stainless steel 
wire brushes are available for 
unit in sizes from 1 to 6 
inches ID. 

Supplier: Volck-Nu-Matic 
Corp., 6700 Third Ave., Brook- 
lyn 20, N. Y. 

6161 on Reader Service Slip. 


Insect and rodent control 


A comprehensive 172-page 
volume on “Insect and Ro- 
dent Control”, Publication PB 
161357, covers the worldwide 
experience of the Armed 
Forces in combating and con- 
trolling this problem through 
various methods. 

The manual describes the 
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THe LUBRICANT 


REDUCES 
 CERVICE CALIS : 


-“L-says LYNCH CORPORATION 
: Toledo, Ohio 


ee greatl ly reduces 
necessary wear and prolongs 
the life vot machines. It has reduced 
customer calls for service to a mini- 
mum. Our Service Engineers can read- 
ily spot machines that have had other 
than LUBRIPLATE Lubrication, as these 
machines do not give the service they 
should.” 


“TYPE OF YOUR MACHINERY, 
LUBRIPLATE GREASE AND 


FLUID TYPE LUBRICANTS WILL 
IMPROVE ITS OPERATION AND 
REDUCE MAINTENANCE COSTS. 


LUBRIPLATE is available 
in grease and fluid densi- 
ties for every purpose . 
LUBRIPLATE H.D.S. 
MOoror OIL meets today’s 
exacting requirements for 
gasoline and diesel 
engines. 


For nearest LUBRIPLATE distributor see 
Classified Telephone Directory. Send for 
free ‘‘LUBRIPLATE DATA BOOK” ...a 
valuable treatise on lubrication. Write 
LUBRIPLATE DIVISION, Fiske 
Brothers Refining Co., Newark 5, N. J. 
or Toledo 5, Ohio. 




















F rrr ne ‘ 
SKE BROTHERS Bada 





6162 on Reader Service Slip. 


102 








sanitation 


characteristics and habits of 
85 insects, rodents and other 
pests. Chemical and mechani- 
cal control measures are spec- 
ified for each species and 
effective poison doses are tab- 
ulated with complete instruc- 
tions for mixing, spraying and 
spreading. Human health pre- 
cautions are also listed. 

In some cases, preventive 
measures are emphasized 
rather than _ extermination. 
Control techniques discussed 
include fumigation, screening, 
trapping, treatment of wood 
and concrete and systematic 
inspection. 

Manual also includes more 
than 100 drawings and photos, 
five pages of tables and pest 
control formulae, a_bibliog- 
raphy and a list of 60 training 
films. 

Publisher: Offices of Tech- 
nical Services, United States 
Department of Commerce, 
Washington 25, D. C. $3.00 


Kills flies without danger 
of food contamination 


A doughnut-shaped fly 
cake, containing a chemical 
which kills flies by attacking 
and paralyzing the nervous 
system, has particular appli- 
cation in food processing 
plants where usual fly sprays 
are not suitable. 

Because the fly destroying 
chemicals are safely sealed 
within the cake, the possibil- 
ity of food contamination is 
eliminated. 

Cake attracts flies and ren- 
ders them incapable of flying 
after a five second contact. It 
kills the flies on the spot in 
20 seconds. 

Another advantage is re- 
tention of killing power. Ac- 
tual tests with the fly killer, 
known as _ Cossman’s. Fly 
Cakes, show the cakes con- 
tinue to effectively kill flies 
even after ten months. 

Cakes are easy to use. They 
are simply moistened with 
water and then placed out in 
the open where they will at- 
tract and kill flies in the im- 
mediate area. 

Supplier: E. Joseph Coss- 
man and Company, 7039 Sun- 
set Blvd., Hollywood 28, Calif. 

6163 on Reader Service Slip. 















Work out your belting problems 


the simple with a TON-TEX engineer 


For 34 years Ton-Tex has furnished industry with 
conveyor belting that’s exactly right for each job. Lami- 
nated plies of cotton duck are impregnated with com- 
wa pounds and firmly bonded together to produce a belt 
for your specific needs — whether horizontal or incline 
conveying. Ton-Tex belting can be cleaned; will not 
impart taste or odor; can be vulcanized endless. Use the 


to save money on facilities of our onginesting department to help you 
e select the right conveyor belting. 
conveyor belting 







PERMA-CLEAT belts (shown at 
right) will move products faster 
up steeper inclines. Can be made 
in different types of Ton-Tex 
belting, in many widths and 
heights of cleats for various ap- 
plications. 

PUR-O-TEX is a non-toxic, white 
belt. Resists moisture, heat, oil 
and grease. Ideal for conveying 
foods — packaged or unpackaged. 
WHITE CONVEYOR belting is for 
fruits, vegetables and foods free 
from oils and grease. It is sani- 
tary and makes an excellent ‘‘in- 
spection'’ belt. 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 1180 AUZERAIS AVENUE 
ENGLEWOCOD. NEW JERSEY SAN JOGE a6. CALIFORNIA 


TON-TEX transmission Mani cae : 
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SEE a demonstration by a specialist 
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helps prevent 
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TAMED 
1ODINE® 


WELADYNE® 


Germicide 
for 
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Plants 
















for FREE demonstration or literature address: 











WEST CHEMICAL PRODUCTS INC., 42-22 West St., Long Island City 1, N.Y. ~ for F 
Branches in principal cities » IN CANADA: 5621-23 Casgrain Ave., Montreal WES 
Bran 
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with 
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com- 
. belt 
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1 not 
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Se 
need more 
information... 


Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion circle the proper number on the convenient form 
opposite the last page. Send the form to us. . . we do 
the rest. Information comes direct to you. No obliga- 
tion, of course. 


aa: 
a ai 
Taal 
AK a 


for FREE demonstration or literature address: ; 

WEST CHEMICAL PRODUCTS INC., 42-22 West St., Long Island City 1, N. Y. 

Branches in principal cities * IN CANADA: 5621-23 Casgrain Ave., Montreal 
6166 on Reader Service Slip. 
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technical 
literature 


®@ Equipment 
® Ingredients 


Classified 
Listing 


© Supplies 


Starred* items below have been more extensively reviewed 
elsewhere in the magazine. Items followed by (7) indicate 
literature offered by advertisers. Key numbers in the last line 
will help locate these reviews, which are numbered in se- 


quence. 


Processing Equipment, 
Accessories 


Sanitary, vibration-free powdered 
milk sifter*, 4 pp, (Bul) Entoleter 
Inc., Subsidiary of American 
Manufacturing Company, Incor- 
porated. 

6070 on Reader Service Slip. 


Lists and describes steam and 
water blanchers*, 2 pp, (Bul TL-1) 
Rietz Manufacturing Co. 

6077 on Reader Service Slip. 


Product coolers from 2100 to 
40,600 cfm, (Cat) Recold Corpora- 
tion 

6214 on Reader Service Slip. 


Removes micro-size contaminants, 
4 pp, (Bul MP-1) Selas Corp. of 
America 

6215 on Reader Service Slip. 


Holds freezer temperature to with- 
in + 1F over wide load range*, 2 
pp, (Lit) Freezing Equipment 
Sales, Inc. 

6068 on Reader Service Slip. 


Corrosion and abrasion resistant 
gyratory screen*, 6 pp, (Bul 
06B8446a) Allis-Chalmers Mfg. 
Co. 

6086 on Reader Service Slip. 


Lists and describes line of 10 
packaged nitrogen generators*, 4 
pp, (Bul N-260) Gas Atmospheres, 
Inc. 

6061 on Reader Service Slip. 


Presents many types of single and 
multiple-effect evaporators*, 28 
pp, (Brochure) Chicago Bridge & 
Iron Company 

6066 on Reader Service Slip. 


Specifications for 7 sanitary proc- 
essing kettles*, 2 pp, (Bul LM- 
200) Lee Metal Products Com- 
pany, Inc. 

6078 on Reader Service Slip. 


Package air-compressor saves 
spacey, (Bul WB-10) Gardner- 
Denver 

6167 on Reader Service Slip. 


Case history on use of pneumatic 


roller mill, sifter;, (Bul 18-F) 
Sprout-Waldron 
6168 on Reader Service Slip. 


Corrosion-resistant processing 
equipment}, (Bulletins) Lee Metal 
Products Co. 

6169 on Reader Service Slip. 


Case history on continuous cen- 
trifuging}, (Bul 946) Pfaudler Div., 
Pfaudler Permutit 

6170 on Reader Service Slip. 


Full line of granulating and pul- 

verizing mills for every purposey, 

(Bul No. 59) Bauer Bros. Co. 
6171 on Reader Service Slip. 


Steam injection hot water heaters 
quickly, effectively solve hot water 
problems}, (Free Bul) Pick Mfg. 
Co. 

6172 on Reader Service Slip. 


The right kettle for any Cooking 

job}, (Hamilton Kettle Cat) 

Hamilton Copper and Brass Works 
6173 on Reader Service Slip. 


“How Carbon Dioxide Serves 
You”}, 24 pp, (Bulletin) Pure 
Carbonic Co. 

6174 on Reader Service Slip. 


Wire cloth fabrications for every 
need}, 94-page catalog, The Cam- 
bridge Wire Cloth Co. 

6175 on Reader Service Slip. 


Ingredients, Food 
Additives 


Upgrade protein quality by fort- 
fying bread with lysine*, 16 pp, 
(Lysine Fortification of Bread) 
Merck & Co. 

6054 on Reader Service Slip. 


Greater yield, clearer juice with 
pectic enzymes}, (Tech Lit) Rohm 
& Haas 

6176 on Reader Service Slip. 


Antioxidants for every applica- 
tion}, (9 bulletins available on: 
Tenox — Eastman food-grade 
antioxidants; The Eastman family 
of Tenox food-grade antioxidants; 
Which antioxidants for your fat- 
containing foods?; Tenox an- 
tioxidants for more effective food 
packaging materials; Tenox an- 
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PUT 
YOUR 
PRODUCT 
IN ORBIT 


with a FRIES & FRIES 
“SPACE AGE FLAVOR!” 


Many new food products blast-off with a 
satisfactory roar, only to disappear 

later into the ocean of unsuccessful 

ventures. In spite of the millions in research, 
development, packaging, advertising and 
market testing behind them, only a relative few 
have all the essentials, plus that extra “thrust 
of power”, of an individually developed flavor 
that's built right into the basic formula. 
FRIES & FRIES “Space Age Flavors” are 
engineered for the current era. . . the era of 
convenience foods. They’re made for your 
product by people who know the flavor business 
with a thoroughness that comes from 
generations of experience. Launching a new 
product is expensive and difficult. 

Let a FRIES & FRIES Space Age Flavor give 

it that thrust necessary to put it into a long, 
swinging, profitable orbit! 


SNUrAcTURING CMEmisys 


FRIes & FRIES 


Cincinnat! 
va 


CINCINNATI . . . 110 E. 70th Street 
NEW YORK... 418 E. 91st Street 


6177 on Reader Service Slip. 
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new literature 


tioxidants for edible animal fats; 
Effective stabilization of inedible 
animal fats with Tenox; Tenox 
feed-grade antioxidants for poul- 
try and animal feeds; Tenox an- 
tioxidants for the fishing industry; 
and Mechanisms of fat oxidation) 
Eastman Chemical Products, Inc. 
6178 on Reader Service Slip. 


Numerous formulas for syrups and 
toppings*, 2 4-page technical bul- 
letins, (Bul F #50 on Kelco Algin 
Products in Syrups; and Bul F 
#51 on Kelco Algin Products in 
Syrups and Toppings) Kelco Co. 
6053 on Reader Service Slip. 


Nutrients in foods}, (Booklet on 

“Merck Research for the Food In- 

dustry”) Merck Chemical Div. 
6179 on Reader Service Slip. 


Citric acid from the most basic 
carbohydrate source — _ cane 
blackstrap molasses}, (Informative 
Literature) Bzura Chemical 

6180 on Reader Service Slip. 


Packaging, Labeling, 
Cartoning 


Aerosols — past, present and fu- 
ture, including suppliers to the in- 
dustry*, 28 pp, Continental Can 
Co. 

6133 on Reader Service Slip. 


Fillers designed to provide ac- 
curacy and speed throughout all 
practical production ranges and 
container sizes}, (Bulletins on 
Votator Fillers) Chemetron 

6181 on Reader Service Slip. 


Speed up _ syruping, greatly 
improve filling accuracy, effective- 
Iy removed entrapped air}, (Bul 
No. 801-W on Pre-Vacuumizing 
Syruper) Canning Machinery Div., 
Food Machinery 

6182 on Reader Service Slip. 


Bulk Handling. 
Accessories 


Motorized counterweight Vibrat- 
ing feeders*, 12 pp, (Book 2869) 
Link-Belt Co. 

6103 on Reader Service Slip. 


Standard and special models of 
Vibratory feeders*, 32 pp, Syn- 
tron Co. 

6123 on Reader Service Slip. 


Tips on efficient control panel de- 
sign*, 4 pp, (Bul ER-G-8) Fuller 
Co. 


6115 on Reader Service Slip. 


One man moves large loads with 
air hoist}, (Bul 86-1) Gardner- 
Denver 

6183 on Reader Service Slip. 


Technical properties and applica- 
tions of polypropylene, 4 pp, Cat- 


CTU a 7:0 a Ostet 


BUFFALO 7, NEW WORK 


204 CHANDLER STREET 


NEW YORK CHICAGO 
manutotiune dicempleti e of WEBBINGS & PURE 
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ASK FOR 


HELP 


elf costs you nothing 


Concerned over an important dead- 
line that’s closing in fast? 'Too 
pressed with a heavy workload to 
complete all priority assignments? 
Not looking forward to writing that 
next progress report? 

A-P-C stainless steel engineers 
and craftsmen are famous for their 
“rescue operations.”’ No one knows 
stainless steel fabrication better... 
no other manufacturer can boast 
of higher quality or faster service. 

Extremely complex shapes and 
forms are routine assignments for 
these stainless steel specialists. Un- 
believably deep draws; smooth, 
virtually invisible weldments; large 
or small production runs. 

Whether you’re shooting a rocket 
to the moon or building a better 
mousetrap, A-P-C engineers can 
help you with the design and fabri- 
cation of stainless steel components, 
ASK FOR HELP. Write or call the 


Cufiamen in Ltainkess Goel 


ALLOY PRODUCTS 
CORP. 


1076 Perkins Avenue @ Waukesha, Wisconsin 
2075 


6185 on Reader Service Slip. 
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new literature 


alin Corp. of America 
6186 on Reader Service Slip. 


Conveyors, Racks, 
Accessories 


Specially treated conveyor belts 

for resistance to specific products}, 

4-page folder, Buffalo Weaving 
6187 on Reader Service Slip. 


Flat top chain designed for smooth 

pick-up and for smooth ride for 

containers}, (Cat 1050) Link-Belt 
6188 on Reader Service Slip. 


Specially compounded belting for 
conveying, elevating, transmis- 
sion}, (Circular 20) Victor Balata 
& Textile Belting Co. 

6189 on Reader Service Slip. 


Fork Trucks, Accessories 


How new-style narrow aisle lift 
truck expands warehouse capacity 
up to 50 per cent*, 18 pp, Tow- 
motor Corp. 

6104 on Reader Service Slip. 


Controls, Re ators, 
Indicators - 


In-stream Refractometer can be 
mounted in any location where 
continuous reading is desirable;, 
(Brochure SB10125) American 
Optical Co., Instrument Div. 
6190 on Reader Service Slip. 


An aid to solving problems in de- 
sign, modification, installation or 
operation of brinemaking equip- 
ment}, (2 booklets: “Levetrol Sys- 
tem” and “Morton ‘Fluitron’ and 
Brinemakers”) Morton Salt Co. In- 
dustrial Div. 
6191 on Reader Service Slip. 


Case histories on use of scales to 
control critical standards}, (Cat 
2001) Toledo Scale 

6192 on Reader Service Slip. 


Weighs material while in motion 

continuously, accurately}, (Bul 

958) Stephens-Adamson Mfg. Co. 
6193 on Reader Service Slip. 


Maintenance 


Pressure-sensitive Teflon tapes for 

numerous applications}, (Folder) 

Connecticut Hard Rubber Co. 
6194 on Reader Service Slip. 


Joint filler to improve new or old 
tile floors}, (Cat) Upco Co. 
6195 on Reader Service Slip. 


Fume scrubbers minimize odors, 
clean and purify air and other 
gases without fan or blower}, 
(Cat) Croll-Reynolds 

6196 on Reader Service Slip. 


Case history on how small plant 


solved a waste disposal problem 
without capital outlay}, (Free 





RESEARCH AND 


ud a ee 


ON ILTANTS 





LABORATORY SERVICES 
for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biological Evaluation, 
Toxicity Studies, Insecticide Testing 
and Screening, Flavor Evaluation. 
Project Research and Consultation 


Write for Price Schedule 








P. O. Box 2217 © Madison 1, Wis. 


Tah em ate) ab) 
DESIGN 
CONSTRUCTION MANAGEMENT 


CHAS. T. MAIN, INC. 


s 
Consulting Engineers 
& 
BOSTON, MASSACHUSETTS - CHARLOTTE, N. CAROLINA 





FOR SALE 


Keystone Steam Generator manu- 
factured by Erie City Iron Works 
1953. Size 600 h.p., 2 drum, bent 
tube 2" O.D. Heating surface 
3,000 sq. ft., Furnace Vol. 289 cu. 
ft., nominal rating 20,700+ hr., 
ene pressure 125+, +6 fuel 
oil. 

Also, 19,000 gal. fuel oil storage 
tank. 

Reply to: CL 722 Food Processing, 


111 E. Delaware Place 
Chicago 11, Illinois 





S.S. TANKS FOR SALE 


Two S.S. 230 gal. mix tanks de-Lux finish 
dished bottom, covers, 38" x 471/44" 1!/2" 


outlet in original crates 


GEORGE A. JEFFREYS & CO. 
Salem, Virginia 





For Lease 4500 Sq. Ft. Incl. 2300' 
Refrigerated. Huntington Park, Calif. 
Contact Mr. Rigby, John Grech & 
Associates, 776 E. Washington, Pasa- 
dena, Calif. SYcamore 4-7166. 


ee 


- FOOD 


UHL It 


Your FIRST Source for 
Good FOOD EQUIPMENT! 


Extensive, Varied Stock, 
Complete Plants Still Set Up 
Rental — Purchase Plan 
Dryers, Evaporators, Crystallizers 
Stills, Columns, Centrifugals 
Filters; Presses, Disc. & Leaf Types 


MIXERS; New Falcon Ribbon Blenders, 
in Steel or Stainless always stocked. 
Mixing Tanks, Kettles, Mass Mixers. 


Colloid Mills, Homogenizers, Viscolizers, 
Pulverizers, Grinders, Crushers, Cutters, 
Choppers, Peelers, Hammer Mills, Sifters 


Kettles, Tanks, Vacuum Pans, Reactors 


FILLERS for Liquids, Pastes, Powders, 
Crystals; All Standard Makes stocked. 


Cappers, Labelers, Casers, Carton Gluers 
and Sealers; Automatic and Semi-Automatic. 


Send For NEW "FIRST FACTS" 
Complete Current Inventory 
Send Us a List of 
Your Surplus Equipment 


FIRST 


MACHINERY CORP. 
rhe me mee 


Brooklyn 15, New York 
STerling 8-4672 





ROLL DRIERS FOR SALE 


Two Buflovak double drum driers, used for 
milk 42'' dia. x 100" long complete with S.S. 
hoods, 20 hp drives, elevator and pulverizer. 
For details contact JOHN RUGABER, PET 
MILK CO., SAINT LOUIS, MISSOURI. 





e 
Opportunity 
for established agents to introduce a 
new high-speed net weigher capable of 
handling free and semi-free flow prod- 
ucts. Weighers proven and now operat- 
ing in plants at speeds up to 80 charges 
per minute — plus or minus 1/20 ounce 
accuracy. Excellent sales potential. 
National sales and advertising pro- 
gram planned. Company laboratory 
available for product test runs. These 
high-speed net weighers are manufac- 
tured by long established machine firm. 
Send a brief resume . .. contact 
THE OLOFSSON CORP. 
2727 Lyons Avenue, Lansing, Michigan 








EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW 


GARDNER 
DENWVER 


The Gardner-Denver WB—everything you could want in an air compres- 
sor. And look how compact this space-saver is. You quickly spot it in a 
corner, hook it up, and it runs for years without the touch of a wrench. 

The illustration below is typical of a complete WB air compressor package 
available from Gardner-Denver. It includes moisture separator, clean air 
aftercooler, air receiver and automatic controls. Save floor space dollars and 
get a lasting supply of compressed air with a Gardner-Denver WB. There 
are eight space-saving sizes. Write for Bulletin WB-10 or consult your 
Gardner-Denver compressor specialist. 


Space-Saving 
Cost-Cutter 
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Brochure) Dempster Brothers 
6198 on Reader Service Slip. 


Corrosion-resistant mortar with- 
stands acids, alkalies, foods, oils, 
water and steam}, (Data Sheets) 
Sauereisen Cements Co. 

6199 on Reader Service Slip. 


Piping, Pumps, Valves, 
Accessories 


Teflon-jacketed gaskets and braided 
Teflon Packings assure positive 
sealing that withstands, but does 
not contaminate reactive blends 
mixtures}, (2 Cats: AD-154 for 
glass lined process equipment, pip- 
ing, flanges and fittings; and AD- 
131 for pumps and valves) Gar- 
lock, Inc. 
6200 on Reader Service Slip. 


Pumps almost any material that 

can be forced through a pipe}, 

(Bul 30-FP) Robins & Myers 
6201 on Reader Service Slip. 


Check valves for semi-solid and 

liquid food handling equipment}, 

(Bul 208) Strataflo Products, Inc. 
6202 on Reader Service Slip. 


Complete line of vacuum pumps 
and compressors}, (Cat) Lammert 
& Mann 

6203 on Reader Service Slip. 





Complete line of spray nozzles 
and accessories}, (Cat 24) Spray- 
ing Systems 

6204 on Reader Service Slip. 


Stainless steel line of clamps and 
fittings}, (Catalogs) L. C. Thomsen 
& Sons, Inc. 

6205 on Reader Service Slip. 


Complete line of bi-metal thermo- 
static and float thermostatic steam 
traps, 8 pp, (Cat FE-310) Farris 
Engineering Co. 

6206 on Reader Service Slip. 


Miscellaneous 


Food Preferences of Men in the 
U.S. Armed Forces*, 160 pp, QM 
Food & Container Institute 

6029 on Reader Service Slip. 


Describes applications of heavy- 
gage perforated metal for screens, 
strainers, dryers, separators, sup- 
ports, guards, ventilators and 
drains, 40 pp, (Brochure No. 8159) 
Cross Perforated Metals, National- 
Standard Co. 
6207 on Reader Service Slip. 


Complete line of industrial and 
commercial shelving, 36 pp, (Cat 
2400) Penco Div., Alan Wood 
Steel Co. 

6208 on Reader Service Slip. 
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in this issue 
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Allied Chemical Corporation, General 
Chemical Division 
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One-man 


to move sausage faster 


Easy does it. One man easily guides this 750-lb.-capacity slide bottom 
sausage dump bucket, with a 4-ton Gardner-Denver air hoist doing the 
work. This is but one of a complete line of Gardner-Denver air hoists 
(from 150-lb. to 2-ton capacity). All of them give you the lift you need 
when you need it—safely, swiftly, economically. All have a sealed-in, air- 
powered motor that dirt, dust, heat and moisture will not affect. Write for 
Bulletin 86-1. 


EQUIPMENT TODAY FOR THE CHALLENGE OF TOMORROW 


DENWER 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), Ltd., 14 Curity Avenue, Toronto 16, Ontario 
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_ that’s 
interesting 


from crude to cud 
quicker with liquor 


Ethyl alcohol as a feed ad- 
ditive for ruminant animals 
increased rate of cellulose 
digestion and improved urea 
nitrogen utilization in recent 
experiments conducted at Rut- 
gers University College of 
Agriculture. 

The pioneer laboratory find- 
ings contribute further under- 
standing to Midwest livestock 
nutrition studies which have 
indicated that ethanol, as a 
hydrogen donor, speeds up mi- 
crobial metabolism in rumen. 


like PINK, man! 


USDA scientists have de- 
veloped a method for produc- 
ing naturally colored, single- 
strength canned juice from 
red grapefruit. The pulp-forti- 
fied juice is ruddy not muddy 
— does not develop the ob- 
jectionable browning charac- 
teristic of juice made from 
colored grapefruit by conven- 
tional methods. Product also 
has a higher pro-vitamin A 
content (carotene — a sub- 
stance the human body can 
convert into vitamin A). 

Process is applicable within 
current U.S. Grade Standards 
which set limit of solids in 
grapefruit juice at 10 per cent. 


Farmer Brown 
faces life! 


Newest twist in cow milking 
involves closed-circuit TV, 
solar lighting, radiant heat, a 
picture window and a snack 
bar (for the farmer). 

In operation, the TV lets the 
milking director watch his 
cows before they enter the 
“milking parlor.” After hook- 
ing up the cows, he then can 
sit back in his tiled quarters 
and watch the milk as it surges 

the sources. 
(For free booklet, “Surge Pic- 
ture Window Parlor,” write 


Babson Bros. Dairy Research 


vice, 2843 W. 19th St., Chi- 
30 23, Illinois.) 


Aluminum Foil Packaging— 
Prevention of 
Frozen Food Dehydration 


One of a Series of Reports by Reynolds Metals Co. 


“Freezer burn’’, a type of desiccation 
in frozen foods, is a serious problem 
facing packers, retailers and consum- 
ers alike. Resulting deterioration in 
quality, depending upon the degree 
of freezer burn, may include: objec- 
tionable appearance, irreversible de- 
hydration of proteins, dryness and 
toughness in food tissues, and oxida- 
tion and rancidification of fats un- 
derlying dehydrated areas. The 
problem is particularly acute in 
products which tend to leave air- 
filled voids within a package, such as 
meats, poultry, fish, vegetables and 
certain prepared foods. 


Laboratory tests show that package 
design and material can have a pro- 
found effect on this dehydration of 
frozen foods and that aluminum foil 
packaging offers exceptional protec- 
tion. 

» Cut Moisture Loss 


Aluminum foil packages have proved 
their ability to maintain contents at 
lower temperatures in transit and 
storage (See Reports No. 5 and No. 
9). This indicated lower thermal 


FIG. 1 


energy content, of course, results in 
lower rates of evaporation or subli- 
mation of contained moisture. 


Dehydration is a serious factor even 
with frozen liquids which have no 
initial air spaces between product 
and package. As moisture is lost the 
product shrinks and leaves a space 
between itself and the package with 
subsequent further dehydration and 
oxidation. The extremely low water 
vapor transmission rate of aluminum 
foil packages is particularly effective 
for minimizing dehydration. 


Besides protecting against voids 
caused by shrinkage, aluminum foil 
—with its ability to conform inti- 
mately to irregular shapes—can 
largely eliminate pockets of trapped 
air which occur in the packaging of 
large irregularly-shaped products 
such as poultry. 


The higher thermal conductivity of 
aluminum provides more uniform 
and more rapid freezing. The uni- 
formity of freezing reduces the possi- 
bility of localized warmer and colder 


FREEZING RATE OF GREEN PEAS 


Air Circulated Freezing Compartment at —10°F. 


' 
ee ALL ALUMINUM “REYNOLDS PAK” 


— -—— WAXED CARTON, PLASTIC FILM LINER 
WAXED CARTON, WAXED PAPER OVERWRAP 


TEMPERATURE DEGREES F. 


WAXED PAPERBOARD CONTAINER, METAL COVER 


areas within the product, which have 
been found to accelerate freezer burn. 
And the faster freezing results in the 
formation of smaller ice crystals 
which do not rupture food cells as 
readily as larger ones. This permits 
greater retention of moisture by the 
sound cells. 


Halves Freezing Time 


Fig. I shows the time required to re- 
duce the temperature of packaged 
peas to 0°F in an air-circulated 
freezer at —10°F. Note that the con- 
tents of the aluminum foil package 
required approximately half as much 
time as the others to reach 0°F. In 
plate freezing, which is much faster, 
the same ratios of time are obtained. 
Fig. II illustrates in another way the 
ability of aluminum foil to reduce the 
dehydration of frozen foods. Because 
of vapor pressure differentials, frozen 
moisture tends to be drawn from the 
food itself and to form ice crystals 
within voids or cavities in the pack- 
age. The graph shows the amount of 
this “‘cavity ice” formed in packaged 
frozen green beans stored at —10°F. 
It is to be noted that this formation, 
which is a measure of the dehydra- 
tion, is greatest in the earlier months 
of storage and that it was two to three 
times as heavy in the non-aluminum 
packages. 


For further information on this or 
any other phase of aluminum pack- 
aging protection, call your local 
Reynolds representative. Or write to 
Reynolds Metals Company, 
Richmond 18, Virginia. 


©1960 by Reynolds Metals Co. 
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LL_ALUMINU 


FORMATION OF CAVITY ICE 
IN FROZEN CUT GREEN BEANS 
Stored at —10°F. (12-0z. Packages) 


6 7 8 9 10 W 12 
STORAGE IN MONTHS 


Watch Reynolds TV shows: ‘‘BOURBON STREET BEAT” and ‘‘ADVENTURES IN PARADISE”; and, resuming in October, ‘‘ALL-STAR GOLF’’—AC°C-TV. 
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HOW TO LEAD THE 
“DIETETIC FOODS” PARADE 


GELS 
WITHOUT 
SUGAR 


Low-calorie jams... 
dietetic fruit jells...aspics... 
relishes...sauces...desserts... 


NOW you can make delicious sugar-free 
gelled foods that even the most conscientious 
weight-watcher or diabetic can enjoy—with 
Exchange Low Methoxy] Pectin...the only 
pectin that forms a true gel without sugar. 


Pectin L.M.—an exclusive Sunkist citrus 
research development —improves appearance 
and flavor, too. It gives sparkling brilliance 
and desirable tenderness and elasticity to 

gels that remain firm at room temperature. 
Flavorless, it does not absorb or adsorb flavor. 


Get full information—including technical 

data and formulas. Call your Sunkist man or 
write Sunkist Growers, Products Sales Dept., 
720 East Sunkist Street, Ontario, Calif. 


Sunkist Growers 
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